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PREFACE. 


Tue Culinary Art of the Hindoos was formerly collected 
in the Sanscrit language by Nala, Bhima, and Pakasasdna, 
according to the views and methods that each entertained 
about it. The first was king of Nishadhades, noted in the 2d 
age (Tretayug) for dressing excellent dishes; the second 
was renowned for his skill in the same art in the third age, 
(Dwaper,) especially when he served in the capacity of Va- 
lala (or cook) to Virat Rajah, (King of Panchala Nagur), who 
disguised himself for a year, after having wandered 12 years 
in exile; and the third Pakasasina, superintendant of the 
dressing of celestial food, was much esteemed for his talents 
in this respect. Sanscrit culinary works still exist scattered 
over different parts of the southern Peninsula of India: the 
rules prescribed in those works appear to be both expensive 
and tedious to be observed dt the present time. For the last 
two or three centuries these rules have been gradually modi- 
fied by the Hindoos, and have been digested into an accessible 
collection, preferable to the former, inasmuch as they are less 
tedious and better suited to the elimate of the different divi- 
sions of the Southern Peninsula, and even to the North of 
India. 

The nine principal sorts of Grain, given in the following list, 
are said to be produced by the influence of the nine Planets. 


Paddy by the influence of the Moon, 
Wheat do. do. do. Sun, 

Red Pulse do. — do. do. Mercury, 
Green Pulse do. do. do. Venus, 
Brown Pulse do: do. Jupiter, 
Gingilie Seeds do. do. Saturn, 
Black Pulse the ascending node of the Moon. 


Horse gram, or another sort of brown pulse, by the influ- 
ence of the descending node, and the third sort of brown pulse 
by the influence of Venus. According to the Hindoo astro- 
logy, we are informed, that whatever day of the week the new 
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year commences with, the planet of the day will be ascendant 
throughout the year, and in consequence produce abundantly 
of that respective grain over which it has an influence: if an 
evil planet have the ascendancy it will destroy the production 
of even its own grain, within the bounds of its division. A 
mild planet during its influence will yield a plenteous harvest. 


It is unnecessary for me to mention the appellations of the 
inferior sorts of grain as they are not much in use, growing 
chiefly in the forest, and are used only by savages, peasants, 
hermits, and anchorites. 


Those that grow in the field alone are serviceable for civi- 
lized people. 


All sorts of vegetables grow plentifully in India in their 
proper season, and conduce to the nourishment of the body ; 
while various drugs also may be procured for medicine. 


The author has selected those vegetables which are mostly 
in use, from a considerable experience in the culinary art ; 
there are others not so generally used by residents of towns 
and villages, and are therefore omitted in this work. 


The work is divided into seventeen Sections, consisting of 
Receipts for the preparation of various kinds of food in use 
among the inhabitants of Southern India: the first contains 
a necessary description of the implements used in cookery, 
which the author considers a proper introduction; the second 
contains directions to be observed by the cook, another indis- 
pensible preparatory step; the third a list of vegetables, and 
the rest in order treating of their nature and use, together 
with a table of contents, and another of weights and measures. 
Two Lithographic Plates of the Implements, described in Sec- 
tion I., are also added. 


In the measures of rice, pulse, chillies, liquid, oil, and ghee, 
it should be observed that a seer is equal to eight pollams ; 
this is also applicable to flour, the small seer is that referred 
to in the receipts, except when mentioned otherwise as a 
puckaseer which is equal to 24 pollams. : 

Refined salt is the best to be used in making all kinds of 
curries, as it keeps it from uncleanness, which tends to increase 
bile,-and also refined sugar which improves the relish, 
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Melted butter should be used freely in the preparation of 
every kind of plain curry as well as sour curry. 


Chatnies ef every description should be uscd as hot as pos- 
sible. 

The cakes may be used with butter or melted butter, or with 
any other ingredients, according to the taste of different per- 
sons. 

The quantity of salt and dry chilly powder and green 
chillies that should be used, must be regulated according to the 
taste of persons whenever they are mixed with any dish. 


Every preparation of rice, with the acidity of lime and ta- 
marind juice, should be fried with penty of ghee, or oil, to 
improve the taste, also adding a sinall quantity of mustard and 
cummin sceds. | 


Salted pickles, should be used with rice especially, also 
with acid curd; this will suppress bile aud may be used before 
breakfast in the morning, when they will also have the same 
effect. 


Milk and rice food, or pongal is good for the constitution, 
as well as the black pulse balls. 


Salted cakes, formed on the surface of cloth, should be fried 
in ghee or melted butter, in a large iron ladle; and applied to, 
and mixed with every description of plain curry or curry broth, 
and sour liquid previous to their being served. 

The public will excuse the errors of this work, considering 
it the production of a Native, who is not a classical writer of 
the English Language. 

TRANSLATOR. 
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SECTION I. ' 


Description of Cooking Utensils. 


A fire-place made of clay, with two moulds, one on cach side 
of equal length ; the centre should be raised hke the convex 
surface of a dome to kindle the fire on, so that the flames 
might rise directly to the bottom of the vessel upon it. 

A mortar of black granite, with a pestle of one foot, or one 
and a half foot in length ; the mortar should be one aid a half 
foot in depth, with a bottom of the same form, and solid, re- 
sembling two cups jomed by the back, (see Plate I.) the cir- 
cumterence of the pestle must be a little anore than the hand 
can encompass. Such a mortar would be useful for grinding 
and pounding various wet and dry substances for curries and 
chaties. 

A flat stone of granite, with a roller to grind chatnies and 
curry stuff of every description, for by using this the stutf will 
be ground toa much finer quality than could be done in the 
mortar, and will give a far better taste to the curnes. Tus 
is a very useful utensil for the cook. 

A wooden cylinder with two handles is necessary to knead 
moistened grain, and form it ito cakes, ‘This is also used 
for grinding substances into powder. 

An iron, brass, or stone pan to fry cakes and other things 
with ghee or melted butter in: as large a quantity as can be 
put into it; and on its sides should be fixed two rings or 
handles, so that the vessel when heated may not be felt in 
handling it; sometimes it is without rings to boil curries in 
oil, ghee, &e. 

An iron spoon, or ladle, with a handle of two feet in length, 
is serviceable for fryimg various ingredients for curries. 

Another flat spoon, with a concave surface at the end, and 
bored with holes, with a handle like that of the above, serves 
to take out any thing that is tried, and saves the waste of ghee, 
&e., which drops through the holes into the frying pan 
again. 

A vegetable eutter, formed by a bent blade, fastened to a 
plank, which is to be held by the foot or toes to prevent its 
moving when in the act of cutting. 

A cocoanut scraper—This utensil resembles the preced- 
ing somewhat in form, with this difference, that the bent iron 
is not a blade, but has a circular flat scraper attached to the 
end, with sharp cogs or teeth, 
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SECTION II. 


Directions to be observed by a Cook. 


It is necessary that all cooking utensils should be prepared 
with stone, wood, iron, brass, copper, tim, or earthenware. 
Earthenware and stone vessels are best adapted for cooking 
curries in, those made of brass or iron being lable to gather 
rust, and tending to increase the bile; but they may perhaps 
be useful to keep the articles for cooking in their undressed 
state: they are not good for keeping sour curries or acid li- 
quids in. It is needful to have a room for the kitchen 20 
feet in length, and 5 or 6 in breadth, which must be divided 
into two parts by a wall in the centre, having an opening 
to admit of acommunication between the two divisions. One 
of these should be used for cooking, in which three or four 
fire places must be built ina row; adjoining one of these 
there must be an excavated hollow place for resting the 
vessel or when removed from the fire, and drawing off 
the water after the curry, rice, &c., is boiled; the other 
division should be used for keeping cooking utensils, culin- 
ary stuffs, different vegetables, and metalic furniture; the 
floor of the cook room must be swept and sprinkled with 
water every morning and eveniug—a plaistered room docs 
not require to be sprinkled, but only to be washed with wa- 
ter and dried before the cooking is begun. A cook should 
prepare the fuel and charcoal for cooking, and have his wear- 
ing apparel washed and dried, either on the preceding evening, 
orin the morning as early as possible, and have every thing 
ready before he proceeds to the cook room; he should also 
have daily a clean towel or piece of cloth for wiping every 
uucleanness off the eatables and dampness from his hands. 
After he performs ablutions, he must dress in a clean cloth, 
und sit on a stone or wooden plank before the fireplace, 
attentively watching the dressing of the victuals from the 
moment he sets the vessel on the fire till they are done. 
He must also kindle it with as much heat as shall be required 
for the dressing, and apply occasionally ingredients to them. 
At the conclusion of the boiling, he should fry a small quantity 
of mustard, mint, jiraca, and dry chillies in an iron spoon, 
with a little ghee, and throw it about the surface of every 
curry. Chatmies which are ground on stone, and vegetables or 
fruits, the juice of which are squeesed by the hand, should be 
mixed with that particular ingredient for which it is intended, 
(as will be found described in the receipts,) after which they 
Bhould be placed in a cup. Remove the curries when done, ' 
and cover them with vessels or regular covers to shut them 
from the air and dust, if they are to be used as cold dishes; if 
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hot, they should be kept on the fire till served. Lastly, after the 
repast, he should clean the room for the preparation of the 
next meal. 


SECTION IID. 


List of Vegetables. 


mes: a ed 
























No. Teloogoo. | Tamil. Hindoostanee.|Latin or English. 
eS Ses Se ee Sie ape See 
1 ‘Bonta ariti kaya.- Munda vala kay. "Thick plantain. 

|Amratapani. - -Puvan, - - - 
Sakrapani. - - -Rastali, - -  - 
Rastali, - - -'Pachinadyan,— - 
iSevala, - = -ll ye, Red plantain. 
Kan Vala, - - Kela, - Bian Lak 
Pudimunduin, = - 
Kotta vala, - - 
Pévala, - - - 
Natra vale, - - Maleyam plantain 
2 |Kakara kaya. - -|Pavakaya, - -jKaréla,- - - 
3 [Poti do. - |Médikaya, - -\Goll do. - -! 
_4 |Bira kaya. - -Pirakum kaya, -/Tooric or Tank, Luffa or eucumnis- 
acutangula. 
Néti do. - -!Molagoo kaya, - 
5 \Potlakaya, - -Pallakai, - -|Pattolo,- - { Sete Ne 
Pani kai, - - 
6 |Benda, kaya, - --Vendakaya, -/Bhenda, - -Sida humelis cra- 
taloria uniflora. 
7 |Chikkoodookaya,'Cotta avari kai, -/Sem, - - -Beans ( White.) 
Kuroopoo kai, - do. ns ( Black.) 
a Vellakai, - - do. do. 
: rvs CARR OOOO Gotti avari kayaJChota sem, = - do. 
“wya, - = - ‘ 
9 jSora kaya or ana- 
pakaya, - -| Chorakaya, -jKaddu, - -Long calabash. 
Kudduku kaya, - do. Round calabash. 


10 |Goommedi kaya,|Parungi kaya, -Lall kaddu, -Pumpkins. 
1] 'Budditha do. |Pushine kaya, - do. [Pumpkins. 
12 |Panasa kaya, - -Palakaya, - + ——— Jack fruit orEluc_ 
sine caracana. 
13 |Metta vkankaya|Manavari katter 
kaya, - - - 
Niru do. {Yarpnm kaya, 
Karpura do.  /|Kadicall kaya, - 
14 |Moonakaya, - ~/Moorunga kaya, -Mooraga, ~- -iMorunya titis. 
15 |Dosa kaya, - -Veller kaya, - -Kakadi, - -(Cucumbers. 
[Kakker kaya, -iKira, - - -jCucumbcrs. 


\ Bygan. ringalls. 


do. Bringalls ( Black. 
do. Bringalls (Black. 





16 |Pulvar kaya, - -Paluuer kaya, -/Palvul, - - -/Trichosonthis 
Disica. 
17 |Boodamakaya, -Sookam kaya, -| ——--~ = [Bryonia callasa. 
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Discription of the above Vegetables. 
No. 1.—MunpbavaLakaYa. 


Of these there are ten kinds, of which the first Mundavala- 
kaya is the tallest. The whole grow in gardens or fields and 
on the hills; the first is larger in size and thicker in its skin 
than the others; it produces truit in abundance, twelve months 
after the tree has been planted, each bunch yielding from 70 
to 75 fruits. Itis quite common in all the provinces of Hindu- 
stan, where there are constant streams of running water. -Pre- 
viously to becoming ripe, it is chiefly applicable for various 
sorts of curries ; (a deseription of which will be found in some of 
the receipts herein after mentioned;) after being boiled it gives 
a better flavour than the rest of its genus. Rustalee is also use- 
ful for curries, though it is smaller m size than the other kinds ; 
it is glutinous, and only fit to cat when properly ripened. 
The last mentioned of the eight kinds of this fruit, Nutravale, 
is very large in size, and produces abund: antly 1 in the Mallial- 
Jum country, along the western coast, and in the south of In- 
dia, where the inhabitants use it in curries, after exposing it to 
the heat of the fire, to prevent diseases ; but they eat the fruit 
when ripe. This kind has been introduced into the southern 
division of the Peninsula, but they are not plenteous, owing to 
the nature of the soil. 


No. 2.—CoMMUPAVAKAYA 


This plant grows plentifully in kitchen gardens, (but sel- 
dom in the fields,) where the care of watering the plants is 
constantly attended to, and where there are proper and_ spa- 
cious supporters raised, on which the plants are allowed to 
creep. The seeds of this vegetable are sown in beds that 
are properly manured twice a year, at the commencement 
of the rainy season, that is in the end of June, and at the be- 
ginning of November, when the rains have ceased. They 
produce fruit sometimes in large, and sometimes in small quan- 
tities, in length from 5 to 15 and even 20 inches, knotted all 
over and extremely bitter to the taste; it however tastes well 
when used with tamarind or other acids. 


No. 8.—MeEpb1 PavaKkaYa. 


Is a kind that grows commonly in the fields, in sandy soils, 
along the banks of rivers, but some are cultivated among other 
vegetables in kitchen gardens; they grow in all seasons, 
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except in sultry weather; it being a creeping plant, will spread 
a great distance over the earth, and requires no support in the 
fields. It is less bitter than the long Pavakaya, but has more 
seeds and is sown much both in dry and marshy soils, with 
other grains. It should be cooked into curry with a little 


tamarind juice or other acid. 


No. 4.—PinaKUMKAYA. 


Generally grows in marshy fields, gardens and kitchen gar- 
deus, in the rainy and cold seasons, in all the Provinces of 
Hindustan, it produces plentifully forty or fifty days after the 
seeds are sown in the ground. It is a span or more in length, 
containing long knots and muy be boiled in water and ghee, but 
should be mixed with a httle dholl for curry, the skin of this 
fruit if dried, may also be used. 

Another species of a similar name included in this number, 
called in Telloogoo, Neti Beerakaya, is long, and its seeds are 
sown in the beginning of the raiuy weather in clayey soils; it 
creeps upon trecs, produces only a small quantity of fruit, about 
six months after the seed has been sown.—TIts appearance is 
smooth, the fruit juicy; this may be boiled in water and ghee 
without any acid. 





No. 5.—PoLLAKAYA. 


Its seeds are sown twice, in June, and December, in hollow 
beds ; it creeps over a supporter raised for the purpose, and pro- 
duces plentitully im about ninety days after being sown; it 
always suspends itself from the roof of supporters ; it is smooth 
and long, resembling a snake, and can be boiled in water and 
ghee whilst tender with acid, for curries and chatnies. Parie 
Pallakaya is shorter than the Pollakaya. 


No. 6.—VANDAKAKA. 


The seeds are sown in the month of June in kitchen gar- 
den and fields. It bears in forty or forty-five days abundant- 
ly, and contains many seeds growing in various soils, except in 
clayey ground: these soils require to be manured with ashes 
and the excrement of animals. This fruit may be boiled in 
water, ghee, curd, and tamarind juice, or any other acid. 





No. 7.—AVARIKAYA. 


There are four sorts of these, the white and black are ereep- 
ers, Whose seeds are sown in June in kitchen gardens, and are 
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allowed to spread over the roof of supporters erected for that 
purpose. Jt produces fruit in abundance throughout the cold 
geason, owing to the fall of dew, and ccases to bear in Febru- 
ary. It can be boiled in water, ghee, pulse, and tamarind 
juice, but not in curd. 


No. 8.—Cotrra AVERIKAYA. 


The seeds of these are sown in kitchen gardens in the 
month of June; it grows in small bushes; and intwo months 
roduces abundance of fruit in bunches, continuing to bear for 
four or six months. When tender, the fruit may be made 
into curry with water, and a small quantity of boiled pulse. 


No. 9.—CioRAKAYA. 


There are two sorts of this vegetable, the large Chorakaya 
and the small; these seeds are sown, in the month of June, in 
kitchen gardens and fields, and produce abundantly of fruit in 
the course of two months, and lasts for four or six months. 
Tt is fit to be prepared with water. flour, or pulse, while in a 
tender state, and acid may be added to it. The skin of the 
second kind, when dry, is frequently converted into vessels which 
are used by mendicants to eat and drink out of; they are 
considered of great value by these people from their being port- 
able, and it is also used by swimmers as floats against currents 
and in deep waters, being exceedingly light. 


No. 10.—ParuNcGIKaAYA. 


The seeds of these are sown in the rainy and cold weather, 
in kitchen gardens, and along the banks of tanks in clayey 
soils ; 16 does not creep on supporters as other vegetables, but 
on the earth, and yields fruit in six months. It is boiled in 
water for curries and may be used with tamarind juice or 
other acids. Sometimes it is cut into pieces and mixed with 
rice or flour in cakes instead of sugar or jaggery. It is also 
cut into long pieces and dried in the sun, preserved and used 


in hot weather in curries, when a scarcity of vegetables 
arises. 


No. 11.—PusHinikaya. 


Its seeds are sown in kitchen gardens and along the banks 
ef tanks in the month of June. This also creeps on the 
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barth, and yields'fruits in ninety days, when seeds from neglect, 
or in the act of gathering fall from the fruit they frequently 
take root and shoot forth again spontaneously. This fruit 1s 
fit for curries; it should be cut into slices and boiled in wet 
grain powder, together with curry stuff, formed imto small 
round Cakes, afterwards dried in the sun, fried in ghee, and 
used with rice at dinner or supper. It may also be mixed 
with warm pepper water or mulagatumney. 


No. 12.—PaLaKAYA. 


Or jack fruit; the trees are Jarge and grow in elegant gar- 
dens, on the skirts of forests and hills, also on the tops of moun+ 
tains and in the passes; in spring the fruit becomes tender, 
and ripens in sultry weather; when it is unripe or in a tender 
state it is adapted for curry, first cutting off its thorny skin. It 
must be well boiled with water, some acid and sugar must al- 
so be mixed with it. It also makes pepper water, and when 
it is ripe, tamarind juice may be applied. It is a luxurious 
food, and if after eating it, a little ginger oil or ghee is taken, 
it will be properly digested. 


No. 18.—Mawnavari KaTERKAYA. 


There are two species of this fruit, the oneis black and 
thorny and the other white. The seeds of these are sown in 
furrows made in the ground in kitchen gardens and dry grain 
fields, and produces plentifully sixty days after the herbs shoot 
out, the first kind is peculiarly useful for curries, which is to be 
boiled in water, ghee, acid, &c., and the fruit hangs in clusters on 
the trees, it has less seeds than the white sort, though more pulp. 
The second is used for making chatnies in various ways of 
preparation. It is also cut in pieces and dried in the sun: after 
which it serves as an ingredient for curries in warm weather, 
when vegetables are scarce. 


No. 14.—MoorunGaKAYA. 


Or commonly called in English, Drumstick, (from the fruit 
bemg nearly as long and about as thick as the sticks of a 
drum) which is prepared into delicious curries. The trees 
grow in all soils, and require very little care except from moss 
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and destructive insects ; it bears in the months of April and 
September, and its fruit hangs on the stalks of the tree in 
‘bunches of three, five, and six, and should be used for curries 
while tender, when it can also be prepared in pepper water. 


No. 15.—VELLERAKAYA. 


Or the Cucumber which grows in kitchen gardens and fields ; 
and yields its fruit in the months of August and September, 
in about 50 days, and are used in curries with acid. 

There are two more kinds of this vegetable, one, which 
grows in gardens, in length about six inches, which is produe- 
edin April, and may be eaten raw or in curries; the other 
called Nukkadosakaya, similar in size, but having long brown 
stripes, is sown in June in choluim fields, and gathered plenti- 
fully in December. 


No. 16.—PALAVERKAYA. 


The seeds of this vegetable have no kernels; this creeper is 
generally planted in large quantities in clayey fields aud red 
varth, (which is also adapted for potatoes and wheat), but m 
gardens little is sown, in the months of August and September, 
it spreads over the ground, continues to yield ity fruit m abun- 
dance* till February, and ceases in the beginuing of March. Its 
leaves are long, and palatable when boiled, the juice is rather 
bitter and prevents bile, but gives a most pleasant taste with 
powder of cummin seeds and sugar, or with lime juice or salt. 


No. 17.—SookKANKAYA. 


The seeds are sownin fields of cholum, cumboo, and kavaroo, 
sometimes it overspreads like creepers, and produces abund- 
autly: while in a tender state, it 1s used for pickles that 
are intended only for immediate use with sesson anni or 
Bishop's weed, with salt and fenugrick powder, see Section 


XIII. Page Receipt No. 72. 


* This vegetable grows plentifully in Bengal, and less in Behar, but not in any 
tart of the Deckan., 
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SECTION IV. 
List of Edible Roots. 


Encuss & LATIN. 


TXLLOOGOO. Tami. Hirvpoost A NEE. LISH 

1 Kunda. Kamakalungoo or Volie kundao. Cassia Festula. 
Senakalungoo. 
2 Chamagadda. Samakalungoo. Arivaorkachee. 
3 Pendalum. Aulce Vellakalun- Aloo. Yams. 
oo. id 

4 Ganasoogadda. Sakkara do. do. Natraloo. Sweet Potatoes. 
5 Auloogadda. Urili kalungov. Aloo. Potatoes. 


Description of the above Roots. 


No. 1.—KarNnakaALUNGoo. — 


Ts sown in clayey soils in kitchen gardens, but more fre- 
quently in fields, in the month of June, and is dug up in Sep- 
tember, and in some places in December. The white kind is 
reckoned the best, as it never irritates the tongue. 


No. 2.—SaMAKALUNGOO. 


This is sown in June, and dug up in January ; it is chiefly 
sown in marshy ground, about the banks of tanks, or on the 
borders of wells, where water is constantly thrown, and in kit- 
chen gardens, and even in fields and gardens. It however fre- 
quently requires manure, and the round kind is preferable to 
the long. 


No. 3.—Atoo VELLAKALUNGOO. 


This creeper is sown in the month of April in gardens or 
kitchen gardens in the small patches or furrows of unclayey 
ground, after having been well manured, and is dug up at the 
end of atwelve month. It does not require any thing to 
support it in the fields, but in gardens bamboos are used for this 
purpose. 


No. 4.—Saxkxara KaLuncoo. 


This plant is sown in the month of June, and dug up in De- 
cember or January; the root grows tv a large size, of red 
colour, and is sometimes white; sandy soils are generally 
reckoned the best for the production of this root. 
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No. 5.—U rx tik aALUNGoo. 


It is sown in June and dug up in December im the same 
manner as yams are; it issown in furrows, and according to 
the nature of the soil and water, will be its fertility. 


List of Greens. 
TxLooGoo TAMIL. HiInpDUSTANEE. ENGLISH AND LATIN, 
1 Bachalikura = Vasalikira Pavakasag or Bhajee —_ Basella Luceda 
2 Totakura Arakira Chamelal Bhajee Amaranthus oliva- 
; cus 
3 Mokkakura Molakira Rajagire Bhajee Scopolia Acutita 
4 Totekurakuda Thuntoo Rajaguriesag 
5 Mentikura Mentikira Metika Bhajee Trigunella Focnu- 
epraca 
6 Moonagakura Moorungakira Moragika Bhajee Hvperanthusmo- 
runga 
7 Avisakura Agisakira Agideka Bhajee Echynomena Gran- 
de flora 
8 Ponnaguntikura Ponanguntikira Ponakanisag Achyranthes Tran- 
dra. 
9 Gongoora Kachilikira Amtcadasag Hibiscus Lanehi- 
nus 
10 Chirikura Nirakira Chedekasagz Ameranthus Paly- 
goneides 
1] Karavapakoo  Karapella Bergora Koinigic. 


DEscRIPTION OF THE AROVE GREENS, 
No. 1.—VaASsaLikIRa. 


There are two species of this, the one a erceper and the 
other a shrub; the seeds are generally sown in kitchen gar- 
dens in January, and are cut as occasion requires. Clavey 
soils are best adapted for its growth, but it should not be sown 
during the monsoons. 





No. 2.—ARAKIRA. 


Its seeds are sowa in all seasons, excepting the monsoons, 
in marshy ground ; saline soils are reckoned the best, it should 
be watered with salt water which promotes the growth of its 
leaves rapidly; these are cut as occasion requires. 


No. 3.—Mo.akIRA. 


The seeds are sown in al] seasons, and the plant grows well 
in any description of soil. Ifsown in sandy soils, it should 
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be carefully mantred. The tender or ripe stalks of the 
plant are useful for curries, and being cooling, are good for 
the health. 


No. 4.—Tuuntoo. 


These seeds are sown in all seasons, and the plant grows 
well in any description of soil; if sown in sandy soils, it should 
be carefully manured. The tender or ripe stalks are useful 
for curries, and being cooling are good for the health. 


No. 5.—MENTIKIBA, 


This plant is sown in all seasons, excepting the monsoons, 
and is cut occasionally; both leaves and roots are fit for use; it 
grows about the gardens and fields; those produced in the for- 
mer are used in curries, and that in the latter for seed. 


No. 6.—MoorvuncakIRa. 


The leaves of this name are gathered from large trees, 
which are produced from layers planted in any soil; they are 
productive of fruit after two years; the fruit and leaves are 
useful for curries, and the bark and flowers for medicine. 


No. 7.—AGISAKIRA. 


These trees grow to a good heighth about the hedges of 
gardens, and principally in betel gardens, the leaves which 
are occasionally cut, are used for currics, and are palatable 
after the ramy season. 


No. 8.—PonNNANGUNNIKIRA. 


Grows spontaneously about the banks of rivers, water 
courses, canals, and other swampy ground, when there is plen- 
ty of water, especially after hot weather, in the monsoons; and 
js occasionally cut. It 1s a remedy for diseases of the eye. 


No. 9.—NKacnHiILikirna. 


The seeds are sown in corn fields and gardens in the month of 
June, and its leaves are cut in August, and sometimes in 
November or January; those produced in cholum aud 
cheinna fields, are best adapted for curries and chatnies. 
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No. 10.—Srrakira. 


The seeds of this are sometimes sown in the hot season, and 
is nourished with good water; it generally grows of itself in 
the monsoon, and is a remedy for hot distempers. 


No. 11.—CarapaLta LEAVES. 


These trees grow about gardens, are large, with many 
branches; their fruit is black, and the seeds may be sown at 
any season in clayey and other soils, after beimg properly ma- 
nured and watered: the ripe Jeaves have a deliciousod our, and 
are almost in al] cases used for culinary purposes. Another 
species, but almost of the same kind, grows spontaneously in 
the woods and jungles, and is of equal value with the former. 
Of those leaves that are oblong and rather smooth, the veins 
also are useful to prevent bilious complaints; the Indians 
therefore make frequent and constant use of it. In Latin it 
is called Bergera Kanigi.* 


SECTION VI. 


List of Grains and Corns. 


TELOOGOU. TAMIL. HINDUSTANEE. ENGLISH AND LATIN. 
1 Beyam Arisi Chavul Rice 
2 Jonalvo Cholum Javaur Holcus Jacchara- 
tun Sooghum 
3 Kundoloo Tavaray Toovaur Red Pulse 
4 Pesaloo Piyroo Moog Green Pulse 
5 Minoomooloo  Vulandoo Vodecd or Kalay Black Pulse 
6 Suanagaloo Cadull Chenna Bengal horse gram, 
or Brown Pulse 
7 Volavaloo Colloo Koolthee Madras horse gram, 
another species 
of Brown Pulse 
8 Godhumloo Godhoomay Gahoo Wheat 
9 Noovooloo Yelloo Til Gingili 
10 Alachanduloo Kuramany —_— Dilichas 
Calsjany 


No. 1.—Ftovr or Pappy aND OTHER GRAINS. 


Of the nine sorts of grains that are produced abundantly 
on the earth, Paddy is the most valuable, and its flour an- 
swers Various purposes, particularly night repasts. 

Soak the paddy in warm water at night, on the subsequeut 
morning after ablutions and supplications, fry it in an earth- 
en vessel over a brisk fire and pound it in a wooden mortar, 
which will reduce it to what is called beaten rice; sift it pro- 





* For the Latin names of the above Vegetables see list, 
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perly and soak it in fresh water. This should be eaten with 
tamarind, salt, and red chilly powder mixed together. 

There is another method of preparing it as follows: Soak 
beaten rice in water for an hour, fry it with ghee, red chillies 
and black pulse, and it will be fit for food. 

Another method also of preparation is, to soak the beaten 
rice for an hour in water, and use it fried with black pulse and 
chillies; curd may also be added. 





Rice Fuovr. 


Take ten seers of Rice, and grind it to powder in the stone 
mill, and it will keep for three months in hot weather, a fort- 
night in the rainy season, and two months in the cold season, 
without altering its colour, and may be continually formed in- 
to-round substances, such as Ist flowered, 2d round bread, 
3d sweet mixed cakes; it may be mixed with sour pepperwater, 
and is used as a meal with melted butter and sugar. It is 
impossible to express adequately the great utility of rice flour. 


Rep Putse. 


Get twenty seers of red pulse, which expose to the sun and 
fry ; separate the pods and eat it. 

Grind cleaned pulse in a stone mill until it is reduced to pow- 
der, and it may be applied to various purposes. ‘This flour is 
only serviceable for a fortnight, and should be used whilst fresh. 
It is much esteemed for the preparation of cakes giving 
them a delicious flavour. 


GREEN PULSE. 


Take ten seers of green pulse, and expose it to the sun, 
bruise it in a stone mill, and after separating the pods from it, 
reduce it into powder and the flour may be used occasionally. 
It is easily kneaded, and may be mixed with boiled rice. 

No flour is equal to this on the earth, it will expel heat and 
bile from the body. The black kind of this pulse is used at 
funeral rites, but is forbid to be used at weddings, &c. 

Take ten seers of green pulse expose itto the sun, and remove 
the pods (the people of the Andhra country remove them 
with extraordinary care,) and use the same for making round 
cakes, (which are very delicious :) after this is reduced into 
flour, it may be used with sugar and melted butter, and is 
considered very strengthening food. 

This is another method of removing the pods from green 
pulse, which is effected by mixing oil with it and exposing it 
to the sun, after which pound it in a stonemill and grind it in 
a mortar. : 
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Horst Gram. 


Fry twenty seers of horse gram and grind it in a stonemill 
until reduced to powder; this is used by people who are subject 
to colds and ague. It is also used as a remedy for the , same 
complaints, by mixing salt, and fine melted butter in the 
powder. 

Put a quarter of a seer of this pulse into a pot with one seer 
of water, which boil for three hours, and strain it properly, then 
put it into another pot, and mix with it a tolah of pepper and 
a sufficient quantity of tamarind juice, with a little salt. and 
boil it over a slow fire, then add some mustard seeds, fried:in 
melted butter, aud eat it of a moruing. This algo is a remedy 
cold for and ague. 





Briack Putse. 


Expose four seers of black pulse to the sun, and pound it in 
a stonciill until the pods are removed. It makes excellent 
round, flat, and small cakes. 


WHEAT. 


Expose six seers of wheat to the sun, pound and grind it 
in a stone mill into fine flour which knead and form into round 
large and oval cakes. 


GINGILLIE. 


Remove the pods from ten seers of gingillie until it becomes 
quite white, fry it properly, then pound it into powder, and 
mix it with boiled rice and curries. It gives then a delicious 
flavour: skilful people make twisted cakes of this substance, 
as well as of wheat. 


GINGILLIE OIL. 


Take a quantity of gingillie seed, and have it well ground in 
the oil mongers mill, from which the oil is extracted, and it 
will be found useful for various purposes. 


KARAMANA. 


The seeds are sown in the month of September in clayey 
or sandy soils; with mustard and black pulse in January, 
and grows plentifully in the latter description of ground, and 
is used with fried or boiled Curry. 


Note.—-For the English and Latin names of the above grains, see List, 
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SECTION VII. 


° 


No. 1.—Cuntnary Srurrs on INcREDIENTS, GENERALLY 
USED IN THE PREPARATION OF VEGETABLE CuRRIKS. 


Take a quarter of a pound of fine white rice, fry it in an 
earthen vessel, until it becomes of a brownish colour, then 
remove it toa pan, take two tolahs of black pepper, a small 
quantity of ripe dried chiliies, also carapala or ghee leaves, 
with their stalks removed, and fry them separately ; then imix 
them all together with the rice, and reduce them into fine 
powder in a turning or grinding stone, this must be preserved 
in a box and is to be used occasionally for vegetable curries. 
It is called Coora Pindie im Telugr, Currie Mauvoo in 
Tamul and Tarakarie Massahlah in Hindustani. 


No. 2. 


Take one Chatak of Dry 'Turmaric, one eighth Chatak or 
two tolahs of Menti seeds,* some dry chillies and some Jeerah 
seeds, expose them to the sun separately for an hour ina pan 
or wooden tray, afterwards fry them distinctly in an earthen 
or iron open pot, mix all together with a handful of carapéla 
leaves, and reduce them to powder on a grinding stone ; this is 
to be used with every kind, of acid particularly ‘Tamarimd 
juice or sour curries, with salted pickles &¢., In Teloogoo it is 
called Menti Podee and in T'amul and Lindoostam, Menti. 


No. 8.—Tertucu INGREDIENTS FOR VEGETABLE CURRIES. 


Take a pollam of fine white rice, with the same quantity 
of clean sanagaloo or chenna, and two tolahs of clean green 
pulse, keep them separately in the sun for an hour; take one 
tolah of black pepper, and with the same quantity of dried 
chillies, anda handful of carapala leaves, fry them in an earthen 
pot over a moderate fire till they become of a brownish 
colour, and a fine odour issues from it, then mix the whole 
and reduce them together into fine powder, which preserve in 
a vessel covered during the dry weather, but in damp weather 
let it be exposed to the sun, or placed near a fire ina flat and 


open vessel. ‘This is to be used with curries of every de- 
scription. 
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No. 4.—Orner sorts oF INGREDIENTS FoR VEGETABLE 
CurRIES. 


Take an ollack or ounce of brown jonnalloo jawarry or 
pacha jonalloo, which pound properly and fry in an earthen 
pot till it has the smell of being well burnt, then take it out 
and grind it to a fine powder. T'ake of a tolah of black pep- 
per, and a small quantity of red chillies, fry them separately, 
and reduce these also to a fine powder; after mixing the whole 
together, keep it for the purpose of being used in vegetable or 
tamarind sour curries whenever required. This receipt of 
ingredients is used by the poor people of villages, who cannot 
afford to use rice or pepper. 


No. 5.—Manratran INGREDIENTS. 


Take a quarter of a pound, or a chatak of fine rice or wheat 
and having separated the husk from it, pound it well, then take 
achatak of clean boot gram, dry it, and the former in the sun, 
separately for four hours, fry them distinctly in an earthern pot 
‘until an odour arises; also fry one tolah of black pepper, one 
or two pieces of turmaric, and having mixed all together, grind 
them in a mill or turning stone, when it may be preserved for 
consumption in vegetable curries. 


No. 6.—MaHARATTAL Sour INGREDIENTS. 


Take four tolahs of turmeric two tolahs of Menti seeds, and 
expose thein to the sun separately for four hours, also two to- 
lahs of pepper, two, tolahs of coriander, two tolahs of boot 
gram, two tolahs of dried chillies, a quarter tolah each of 
cinnamon, cloves, cardamons, mace, nutmegs, jeerah seeds, 
(casting away those that are black,) and let them all be expos- 
ed to the sun, after which fry the whole together in a vessel, 
and grind them with a sufficient quantity of carapala leaves. 
This preparation is to be used with curd, whey, and tamarind 
Juice, and must not be kept for more than a week. It is also 
used by the Guzarattee and Hindustani cooks. 


No. 7.—Canapa on Carnata INGREDIENTS FOR VEGcE- 
TABLES, 


1 Chatak. of rice. 

4 do. of tovara or dholl (red pulse.) 
2 Tolahs of black pepper. 

2 do. . of dry chillies, 
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1 Tolah of carapala leaves. 

4 do. of dry turmeric. 

4 do. of cummin seeds. 

Fry them all, then grind them into fine powder, and use 
them in vegetabie curries, which should be properly boiled. 


No. 8.—INGREDIENTS FoR Rep Puuse—Sour PrErrer 
W aTeER. 


1 Chatak of black pepper. ; 

4 do. of gira seeds (none to be of the black kind.) 

4 do. of tovara or dholl (red pulse.) 

$ do. of coriander. 

2 Tolahs of carapella seeds. 

Fry the whole and grind them ona stone, which preserve: A 


larger quantity than is sufficient for 8 days should not be 
prepared. 


No. 9.—INGREDIENTS For Perper WATER, WITH 
TAMARIND JUICE. 


2 Tolahs of turmaric. 

1 do. of menti seeds. 

1 do. of dry chillies. 

1 do. of jeerah seeds. 

1 do. of carapala leaves. 

Fry them all and reduce them into fine powder. 


No. 10.—Tamit INGREDIENTS FoR PURE PErreR Water 
or PoricHIcoLuMBoo. 
2 Tolahs of pepper. 
1 do. of dry chillies. 
3 do. of jeerah seeds. 
$ do. of carapala leaves. ‘ 
Fry them all together, reduce the same into powder, and 
use it incookery. ‘This is used by the malayalas. 


SECTION VIII. 


Various PrREraRATIONS OF CuRD. 


Get two seers of pure cows milk, and boil it over a brisk fire 
for four hours, in order to reduce it to a proper quantity and to 
temper it, then put in 90 grains weight of tammarind in a 


18 

lump, or the juice of half a lime, and cover it well till it turns 
into curd: ten or twelve hours after take such curd and pour 
four secrs of fresh water into an earthen pot, and churn it with 
a wooden cane, having a cord round it, afterwards take out the 
light water, which is called magiga or whey, (but more com- 
monly buttermilk,) this water is useful for various purposes to 
the natives. 


REFINEMENT OF SuGaR. 


Put a viss or five seers of white sugar into a pot with a wide 
mouth, and pour into it a quarter seer of water which boil, after- 
wards trequently sprinkle water and milk mixed over till the 
bubbles assume the appearance of shells, when the dregs must 
removed ; use the refined extract occasionally in any flour or 
rolong, as occasion may require. | 


Puri¥riep Saut. 


Put one seer of common black salt in fresh water, and allow 
to remain for a whole night, and strain it off the next morning, 
and boil it overa brisk fire, the deposite at the bottom will be 
white salt, which may be used in different curries and for culi- 
nary purposes. 


PREPARATION OF Cuitty PowpeEr. 


Take one or two seers of red dried chillies, fry them in a 
scer of gingillie oil, ghee, or melted butter, and pound them 
finely in a wooden mortar; the powder may be preserved in any 
kind of vessel, except that of stone, and it will serve for vari- 
ous purposes. 


» 


PREPARATION OF ONIONS. 


Tamil. Latin. 
Vangayam Alluim Cepa. 


Take any number of red onians, peel of their skins, cut them 
into round pieces about a quarter at an inch or less in diameter, 
and fry them with ghee in an iron pan until their mosture is 
removed ; the preparation may be used in plain vegetable 
eurries of every description, excepting arakira and molakira, 
in which two latter, it will be necessary to use garlick fmed 
in the same manner. This receipt is also applicable to all 
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chatneys composed of tamarind and other liquids. The oui- 
ons may also be used in cakes of black pulse, and dour only ; but 
not in any other kinds of cakes, which would be found unplea- 
sant and unpalatable; garlick may béudded to mango and 
salted pickles. 


SECTION IX. 


Curries. 


No. 1.—Prain PLantrain Curry. 


Take ten plantains, and having cut away their stalks, and 
pealed off their skins, cut them into pieces, each of an inch in 
length, let them soak in a pot of water for five minutes, after 
which put them into an earthen or metallic pot, with a chatak 
of strained good water, a table, spoon full of salt, and boil it 
over a fire until it becomes sufficiently soft (which may be felt 
by the finger,) then throw out the water, and remove it into a 
bason. A chatty or large open vessel, must be placed on the 
fire into which should be poured one eighth of a chatak of yhee, 
10 dry chilhes cut into small pieces, and a table spoon full of 
black pulse, which try with the ghee, until ai odvur arises 
from it, then put the boiled plantains into it, and add a table 
spoon full of rice powder, and the same quantity of salt as 
before; mix the whole together with au iron spoon, and keep 
it on the fire with a brass shutter closely covered over it for 
two minutes, it will be fit to be served ina dish as hot as 
required. 


No. 2.—PLANTAINS BOILED IN Guer orn MELTED BurTrer. 


Cut ten green plantains into pieces, and having soaked 
thein in water, boil them in the same manner as directed in 
receipt, No. 1; after removing it into a bason, put a broad 
open chatty on the fire, into which pour one eighth ofa chatak 
of ghee, dry chillies cut into pieces, the boiled plantains, rice 
powder, salt, black pulse, all at once, then cover the chatty, 
and. let it boil over 2 moderate fire for an hour. 


No. 3.—Sour PLANTAIN Curry. 


Boil ten green plantains in water after cutting them in 
pieces, and when they are sufficiently boiled, throw the water 
away, then mix two toolahs weight of tamarind juice, and 
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pour it in, also add a sufficient quantity of menti powder, mix 
it well; then putting some dried chillies and ghee im a iron 
spoon, when half fried add menti, cummin, and mustard seeds, 
also carapala leaves, (for the sake of flavour) carefully throw 
all together on the curry, which remove into a bason, and cover 
it till served. 


No. 4.—Piantain Mustarp Curry. 


Boil the slices of ten green plantains, and throw away the 
water; after this is done, grind one tolah of mustard seed 
with water to a fine thick substance, or paste; mix this with 
the plantains, put in a tolah of tamarind juice, the same quan- 
tity of menti powder, and having mixed them together with a 
spoon fry fenugrick, coriander, and dry chillies, and strew it 
ever the curry. 


No. 5.—-PLANTAIN Pepper Curry or Brorn. 


Take one ounce of pepper, and fry it in an iron spoon with 
some ghee, dry chillies, and a table spoon full of rough carapala 
leaves, grind them altogether on a stone with water until they 
become of the consistency of soft paste, and mix it in four 
seers of strained fresh water, then boil it with the plantain 
until it ferments thrice and dissolves ; boil an ounce of red 
pulse in a pot on aseparate fireplace, and mix it with the above 
broth ; lastly, put in a ball of tamarind, of about one tolah’s 
weight, then fry some black pulse, with 10 chillies and some 
ghee, in an iron spoon, and throw it into the broth. This re- 
ceipt is chiefly observed by the people of the malabar coast. 


No. 6.—Sour Curry. 
Pavakaya. 


In Hindustani, called karila, get three of these, boil them in 
two seers and a quarter of water, and some salt, when suffici- 
ently boiled, draw off the water, with which mix four tolahs 
weight of tamarind in a cup or pot, and pour it over the boiled 
vegetable, with a table spoonfull of salt, fry some fenugrick, 
cummin s2eds, mustard, and carapala leaves with ghee, in an 
iron dias and add it to the above in the manner before men- 
tioned. 
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No. 7.—Guee Curry. 


Boil the above long fruits in the same manner as before 
stated, pour one eighth of a seer of ghee* into a wide pot, and 
throw some dry chillies, fenugrick, and carapala leaves into it, 
after being fred, throw the boiled vegetable in this pot and 
fry it, till it is properly dried, sprinkle over it some tamarind 
juice, and strew one eighth of a seer of sugar, and a table spoon- 
full of salt over it. 1t will be found very palatable. 


No. 8. 


Boil the same fruit, after cutting them into round slices, and 
throwing off the water, pour four tolahs of mixed acid water 
into it, the same quantity of menti powder, salt, chillies, fenu- 
grick, cummin seeds, mustard, and karapala leaves, after hav- 
ing them well fried. 


No. 9.—Sour Curry. 


Cut the same fruit in the same manner as directed in Receipt 
No. 8, and having prepared four seers of fresh water filter- 
ed, mix half a seer, or one pollam of tamarind in it, and having 
rejected its seeds, &c., put all of them into an earthen pot, 
mix some ground wet rice powder in it, boil it till it 
ferments thrice, and then throw some fried menti, fenugrick, 
cuminin seeds, jeerah, and carapala leaves into it. This is to be 
used at dinner. 


No. 10,—Lrieuip Sour Curry. 


Cut the same fruit as aforementioned into bits, and fry them 
all with ghee in a pot, until it becomes soft, then mix half a 
seer of tamarind in water in a separate vessel, rejecting its 
seeds, &c., pourit into the pot in which the vegetable has 
been fried, throw in a table spoon full of salt, add some rough 
chillies, menti, mustard, and cummin seeds, fried separately 
- with ghee in a spoon, together with rough carapala leaves, and 
about four grains of assafotida, also fried in ghee. 


No. 11. 


Get one seer or two pounds of round kakarakaya fruit, take 
off their stalks, &c., and boil them with half'a seer of water, and 
some salt, in a pot, remove them into another pot, or allow 








* Means, ten Pollams. + Ten Pollams, 
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them to remain in the same, after throwing away the water in 
which it had been boiled; mix one eighth ofa seer* of tama- 
rind in water, and let it, dry for about ten minutes on the fire, 
after rejecting the seeds, &c., and pour the latter into the boiled 
vegetable ; let it boil again for about ten minutes, and throw 
a table spoon full of menti powder, and as much of salt, some 
rice powder, red chillies, fenugrick, cummin seeds, and ca- 
rapala leaves into it, after they had been fried in ghee. This 
should be kept on the fire until the gravy becomes thick, it 
may be found useful for making tamarind liquid, as stated in 
the preceeding receipt of long fruit of the same kind. 


Plain Curry. 
No. 12.—PERAKAMKAY. 


Get ten or fifteen fresh Beerakaya fruit, and having stripped, 
off their skins, cut them into bits of an inch in length, put them 
all into a pot with a table spoonfull of salt, and boil the whole 
well till it becomes softened, after which throw away the wa- 
ter, and remove it to another vessel; put some ghee and ten 
red chillies, a tolah of black pulse or dholl into a separate ves- 
sel, and having well fried them, throw the composition in the 
boiled vegetable, add some rice powder, and let it remain on 
the fire for three minutes, keeping it closely covered with a 
round plate. It will then be fit for use. 


No. 13.--GHEE Curry. 


Cut the same quantity of Beerakaya fruit, and prepare 
them in the same manner as directed in the above receipt ; put 
one eighth of a seer of ghee into a wide pot, throw in a table 
spoon full of red chillies, and as much of black pulse and fry 
them properly, after which throw the vegetable into it, and 
strew a table spoonfull of rice powder with the same quan- 
tity of salt over it, and keep it on the fire for five mmutes. It 
may afterwards be used. 


No. 14.——Rep Putsg Curry. 


Observe the same method of cutting the same quantity of 
fruit as directed in receipt, No. 12, boil it in water, and remove 
the same into a fresh pot, put ina table soonfull of salt, 
some rice powder, and two table spoons full of red pulse or 
dholl, which boil separately, then throw some fried dry chillies 
and black pulse, with ghee into it, and boil all together. 


Means, one Poliam, 
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No. 15.—Sour Curry. 


Take the same quantity of the same vegetable, and boil it as 
before; mix two seers of tamarind in two seers of fresh water, 
(rejecting the seeds, &c.,) and put a table spoorfull of menti 
powder, with the same quantity of salt into it, throw in also the 
boiled vegetable, pnt in a spoonfull of menti curry powder, and 
boili t properly until it ferments thrice: fry fenugrick cummin 
seeds, tenred chillies, jeerah seeds, and carapala leaves, with 
ghee in a spoon, and throw it over the curry. 


No. 16.—Piain Curry. 


Nétee Beerakaya. 


Get ten tender netee barakaya fresh from the tree, and hav- 
jing plucked off their stalks, cut them into pieces of an inch in 
length, pour one eighth of a seer of ghee* in a wide pot, adda 
table spoon full of black pulse, ten red chillies and let them fry, 
then throw in the vegetable with a spoon full of salt, let the 
pot be coveredwell till it boils sufficiently. 


No. 17.—Sour Curry. 


Take the same quantity of the vegetable last mentioned, and 
dress it as directed in receipt fifteenth. 


No. 18.—P iain Curry. 


Pollakaya. 


Get ten long tender pollakaéya, cut in round pieces of half 
an inch thick, boil them with four scers or eight pounds of 
water in a pot, till it becomes softened, when throw out the 
water, put in a table spoon full of salt, and a small quantity of 
rice powder, and stir the whole properly ; fry some red dried 
chillies, and black pulse, or dholl with ghee, ina spoon, and 
throw it over the curry, after which it may be served in a dish 
as hot as may be required: 


No. 19.—ReEep PutsEe Curry. 


Observe the same method as above till the vegetable boils, 
and the water is thrown away, then add two spoons full of 
red pulse, boiled a part, throw in a table spoon full of rice 


a mene 


P * Orne Pollam. 
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powder, the same quantity of salt, and stir the whole with a 
spoon or with its handle ; fry some dried chillies and black pulse 
in a spoon, and throw it over the curry, afterwards stir it again 
properly and let it boil sufficiently; it will then be fit for use. 


No. 20.—Curry or Perrer Broru. 


Take two pollams of black pepper, ten dried chillies, a table 
spoonfull of carapala leaves, and having fried them together, with 
some ghee ina spoon, grind these to a fine paste on stone, dis- 
solve it in four seers of water, and place the vessel over a brisk 
fire, cut these tender pallakayas in round pieces of about an 
inch in thickness, and boil them together with the above until 
it ferments thrice; fry a spoon full of black pulse with ghee, 
have it finely ground on a stone, which mix also in the above: 
or take one chatak of rice, soak it in water for about two hours, 
which grind and mix in its stead, then fry the black pulse to 
a reddish colour, with four dried chillies, and throw them 
into it. 


No. 21.—Sour Curry. 


Observe the same method in dressing this curry with pal- 
lakaya as directed in Receipt, No. 17. ' 


No. 22.—GuHrExE Corry. 


Cut the polakayas into round pieces and mix a table spoon 
full of salt with it, which allow to remain for five minutes, then 
let the water be drawn off. Pour a pollam of ghee into a separ- 
ate wide pot, and having put in a table spoon full of black 
dholl or pulse, and twenty dried chillies, let them be half fried, 
now put the vegetable into it and boil it, properly for half an 
hour (til it becomes soft to the touch,) when throw in a table 
spoon full of salt, and as much of rice powder, and take it out 
to be served as hot as may be required. 


No. 28.—Priain Curry. 
Vendakai. 


Get fifty or a hundred fresh or tender V endakayas, cut them in- 
+> round pieces, boilthem in four seers of fresh water, after which 
throw away the water: putaChatak of ghee into a separate wide 
pot, throw in a table spoon full of black pulse, with ten dried 
chillies, and let them be half tried, then put in the boiled Ven- 
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dakaya with a'spoonful of salt, a sufficient quantity of rice 
powder, and keep it on thé fire for two minutes, mixing the 
whole together. It is rather glutinous to the touch and must 
be served in a dish. 


No. 24.—Curp Curry. 


Let the same preparation as above be observed with the ve- 
gctable, put in a sufficient quantity of curd, boil it well, and take 
it out: then throw ghee in the same pot, and half-fry ten dried 
chillies, a table spoonful of menti, mustard seed, and put the 
vegetable into it, with a speonful of menti powder, a table 
spoonful of salt, a sufficiency of carapala leaves, and use it 1m a 
hot dish. 


No. 25.—Sour Curry. 


Act in the same way as shewn above, and boil it in the same 
quantity of water as in receipt 23, and throw off the water after 
boiling; put it into about one chatak of acid water, and let both 
evaporate on the fire; after two minutes, put a table spoonful 
of salt, a sufficiency of menti powder, aud carapala leaves into 
it; a handful of black pulse with ten dried chillies and 
gome ghee in a spoon, and throw it in the curry, stirring the 
whole with a spoon or its handle. 


No. 26. 


-Cut about 50 of the above vegetable into pieces, take 
one seer of fresh tamarind, and mix them with tour seers of 
fresh water, throwing away the seeds, &c., dud boil these till it 
bubbles thrice, then mix a table spoonful of wet rice powder, 
(first soaking the rice for one hour and grinding it well ona 
stone) and a table spvonful of salt with it. Fry twen- 
ty dried chillies, menti; mustard seeds, and carapala leaves, with 
ghee, in a spoon, and put it in before the tamarind water is 
boiled ; it is necessary to throw in twenty green chillies, and 
ten tolahs of Jaggery or sugar. 


. No. 27.—Avabakaya. 


~Pake twohundrid Avarakeyas, cit off their dtalks ard the 
rid, and boil thei ii five setta of pre water with theif seeds 
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till they are softened, then throw off the water, and put in a 
table spoonful of rice powder, and the same quantity of salt, 
and add a spoonful of black pulse, and dried chillies fried with 


ghee in an iron spoon. 


No. 28.—Rep Purse Curry. 


Observe the same mode as above, only mix two spoonful 
of pulse, which has been boiled separately im a pot, and use it 
as hot as required. 


No. 29.—GuHeEeE Curry. 


Cut the same vegetable into pieces, pour some ghee into a 
wide pot, put in also dry chillies and black pulse, or dholl, and 
fry them, then throw the vegetable into it, with a table spoon- 
ful of salt, and let it boil for five minutes. 


No. 30.—Sour Curry. 


Cut the vegetable in the manner above directed and allow 
it to boil, and drain off the water, then put into it a quarter 
pound of tamarind juice, a tea spoonful of menti powder, and 
a table spoonful of salt: afterwards fry mustard jeerah, chil- 
lies, menti seeds, a handful of carapala leaves, and about two 
grains weight of assafoctida with ghee, and throw them all into 
the curry, which will give it a good flavour when hot. 


No. 31.—Rep Putse Curry. 


Boil the above vegetable with water, and after throwing 
away the water, add two spoonful of red pulse, separately 
boiled; throw in a table spoonful of salt, and a sufficiency ‘of 
rice powder, then add fried dry chillies, and black palse. 
Out of the three kinds mentioned in the preceding list, the 
white 1s used for sweet curry, black, for sour curry, and the 
third for pepper broth. 





Piain Curry. 


No. 82.—Xotta Avarakaya. 


Cut three hundred, Kotta Avarakayas into , pieces, take off 
the rind, boil them with four seers of fresh: water till they are 
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softened, and throw off the water; put in a spoonful of aalt, a 
sufficiency of rice powder, and fry ten red:chillies, a table 
spoonful of black pulse with ghee, throw it in, and mix the 
whvle properly. 





No. 83.—Sour Curry. 


Get the same quantity of vegetable, and after the same 
manner, boil it properly in water, which throw off afterwards, 
put again the boiled vegetable in the same pot, and mix a cha- 
tak of the best tamarind in a cup of water, after throwing 
away the seeds, &c., pour it into the curry, and let it dry by 
the heat of the fire fortwo minutes, throw in a spoonful of 
halt, a sufficient quantity of menti powder; fry some dried 
red civiles, menti, jeerah, mustard seeds, and carapala leaves 
Wiih wh -c i aspoon, and mix the whole properly with a ladle, 
aud suive the curry into a dish while hot. 


Prerrer Broru oF THE SAME CURRY 
No. 34.—Plain Curry. 


Cut small avarakaya into pieces (or it may be broke 
with the hand) take off the rind, boil them with half a pollam 
of salt, and a seer of water until it becomes soft, afterwards 
throw off the water and put them again into the same pot; 
put some rice powder, half a pollam of tamarind juice, 
and some sugar, and mix all together; then add dry red 
chillies, menti, mustard seeds, jeerah, and carapala leaves, all 
fried in ghee, and mix them together with the handle of the 
spoon. 





No. 35. 


Boil or fry a pollam of black pepper, carapala green leaves, 
ten dried red chillies, jeerah seeds with ghee in a spoon, grind 
it into a fine powder, and make a paste with two tenths of a 
measure of water. Throw ina hundred pieces of the boiled 
vegetable, and let the whole boil again till it ferments thrice, 
then throw in a spoonful of red pulse, boiled separately, and 
mix them properly, add some black pulse fried with ghee, 
and ground properly at the end; fry seme chillies and black 
pulse with ee put it in and mix the whole with the handle 
of the spoon. 





No. 86.—Prarn Curry. 
Sorakay. 


Take off the skins of sorakaya, cut them into fine slices, boil 
them with half a pollam of salt, put a tea spoonful of rice pow- 
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der imto it, then fry three quarters ofa table spoonful of black 
pulee, and some dry red chillies. with ghee, which add to the 
above, and let it dry on the heat for.two. minutes. 





No. 37.—Sour Curry. 


Cut the said vegetable into fine pieces, boil it with salt till 
the vegetable is softened, and throw off its water, put a quar- 
ter of a pollam of tamarind juice, a sufficiency of menti pow- 
der, and let it dry for five minutes on the fire, then throw.in 
some dry chillies, carapala leaves, mustard, and jeerah seeds, 
fried in a spoonful of ghee and mix it. 


No. 38.—Musrarp Curry. 


Observe the same method of preparation as directed in the 
Jast receipt till it boils, with the‘ addition of salt, then grind: 
half a pollam of moistened-mustard seed on a stone, until it 
becomes a fine paste, which add to the vegetable, and squeeze 
ten ripe limes into it, and let it dry for two minutes by the 
heat of the fire, then throw three quarters of a table spoonful 
of menti powder into it, together with some fried menti, mus- 
tard, jeerah seeds, dried red chillies, and carapala leaves. 

. 





No. 39.—Ginei1ti Curry. 


Boil the said vegetable with the same quantity of salt and a. 
quarter of.a seer of ghee separately, put a table spoonful of. 
prepared gingili powder into it, fry some black pulse, carapala. 
leaves, three grains of hing or assafcetida and some dry chillies 
im a spoon, throw it m, and mix it with the handle of a spoon. 





No. 40.—Curry Brorn, 


Take two pollams of black pepper, ten dried chillies, a hand. 
full of carapala leaves, two grains of assafcetida and fry them. 
in ghee, afterwards grind them softly, then mix it, with. 
two seers of fresh water, and boil it till it is reduced to, one 
seer, put in'a daar of salt, and when it ferments thrice, put a. 
spoonful of red pulse boiled, and a spoonful of black pulse, and, 
ten red chillies fried in ghee. 


No. 41.—Phain Curry. 
Pepinka. 
Or pumpkins, as it is called in English, take the skin of.one. of 
these of the red kind, and cut it in pieces.of an inch jn diemeten,. 
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put them in a pot with a tee spoonful of salt, and one-filth of 
a, Madras, measure of water, then boil it, and throw the water 
away, add a table spoonful of rice powder, and fry some 
red chillies and black pulse, with ghee ; also add a spoonful of 
red pulse or dholl, which should be separately boiled, and stir 
the curry well. 


No. 42.—Sour Curry. 


Have the same vegetable cut into pieces, which put into a. 
pot full of tamarind juice, and during the interval of boiling, 
throw in a handful of red chilley powder, half as much of salt, 
fry some red cl.illies cut in. pieces, fenugrick, cummin seeds, 
mustard and carapala leaves with ghee +n a spoon, and throw it 
in. 


No. 43.—P Lain and Sour Curry. 


Palakaya. 


Or jack fruit, cut one of-these vegetable whilst unripe into 
pieces, (first stripping off its thick thorny skin and removing 
the seeds,) of about one inch in thickness, and'boil it with two- 
fifths of a measure of water till the whole becomes soft, then 
throw offthe waterand put into the boiled vegetable, one pollam 
of tamarind juice, a handful of sugar, half as much of salt, 
and some rice powder, let it dry for three minutes on the fire, 
and before removed, throw in some black pulse, red chillies, 
and carapala leaves, fried in ghee. 





No. 44.—Curry Broru.. 


Cut an unripe jack in the same manner as directed in last 
receipt, and having-fried‘in a spoon some black pepper, three 
or four red chillies, carapala leaves, some red pulse or dholl, 
and a tea spoon full of black pulse in ghee, or melted butter 
grind them and mix. them with the vegetable, which boil in 
two-fifths of a Madras measure of water, till it ferments thrice, 
then put into the curry some red green chillies, assifcctida, 
and carapala leaves fried in ghee, and let.the whole boil for 
five minutes. 





No. 45.—PLAIN Curry. 
Catireekaya. 


Called.by Europeans in India ‘“ Brinjalls,”’ cut twenty of 
these. into quarters. or eighths, and bei] them in half a seer of 
water, put-three quarters of a tea spoonful of salt; and some 
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rice powder into it and boil it, again, when nearly done, fry 
some black pulse and dried red chillies with ghee, and throw 
them into it. , : | 





No. 46.—Sove Curry. 


Prepare the Bringalls in the same manner as above, till it is 
boiled, then add a little tamarind juice, fenugrick powder, and 
salt, and mix them; throw into it some fenugrick, cummin 
seeds, mustard, and carapala leaves fried with ghee in a 
spoon. 


No. 47.—Limr Juice Curry. 


Boil the same vegetable with water, and pour a quantity of 
lime juice into it, sufficient to render it acid, then add a tea 
spoonful of salt, a little tamarind juice and tenugrick powder, 
and let it dry for a while, afterwards fry some cummin 
seeds, fenugrick, mustard, carapala leaves with ghee; throw all 
these into it. 


No. 48.—Cocoanutr Curry. 


_ Boil the same vegetable with dry cocoanut cut into pieces, 
and alittle salt, throw some rice powder over it, throw 
in some black pulse, and red chillies fried with ghee. 


No. 49.—Curp Corry. 


Boil the said vegetable perfectly well, in one seer of acid 
curd, put in some fenugrick powder and salt; then throw 
into it red chillies, menti, mustard and carapala leaves fried in 


No. 50.—GaHExE Curry. 


The same method to be observed asin the last only substi- 
tuting ghee for curd. . 


No. 51.—Curry Brotu. 


Get the said vegetable cut into pieces, and boil it with wa- 
ter for twenty minutes, then remove the vegetable to a bason, 
nnd having fried two’ ounces of pepper, carapala leaves and- 
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chillies with ghee’ in a spoon, grind them properly, and 
boil it in a pot till it bubbles thrice and dissolves, then throw 
the boiled vegetable into it, and before removed from 
the fire, throw some black pulse with ten red chillies and 
ghee into it. | 





Prain Curry. 
No. 52.—Muringakaya. 


Commonly called in English “ Drumstick.” Take twenty 
of these and having cut them into pieces of 4 or 5 inches in 
length, boil them with one-fifth of a Madras measure of water, 
then put into it a table spoonful of rice powder, and three- 
fourths of the same quantity of salt. Fry black pulse and red 
chillies in ghee, throw them in, and stir the whole well with the 
handle of a spoon. : 





No. 58.—Sour Corry. 


Boil the Moringa vegetable with one-fifth of a measure of 
water, and one-fifth or one-sixth of a measure of tamarind juice, 
put into it three quarters of a tea spoon of fenugrick powder, 
with a sufficiency of salt, and mix them properly, ‘afterwards 
fry some fenugrick, cummin seeds, and carapala leaves in melt- 
ed butter or ghee, and threw it over the curry, and stir it well. 





No. 54.—RrEp orn GREEN PutsE Curry. 


Boil half a measure of red or green pulse in one-fifth of a 
measure of water, and whilst boiling throw pieces of the moringa 
vegetable cut as before into it, when both are boiled sufficient- 
ly, throw over it a tea spoonful of rice powder, a sufficient 
quantity of salt, and about four grains weight of Assafcetida, 
mix the whole with the handle of a spoon. : 


No. 55.—Sourn Water Corry. 


Having taken one tenth of a measure of fresh tamarind 
(throwing away the seeds) mix it with one-fifth of a mea- 
sure of water, &c., put into it two ounces and a half of powder. 


SECTION X. 


Edible Roots. 
No. 1.—Sour Curry KARNAKALUNGOO. 


Take four seers of white Karnakalunvoo, boil it with twenty 
seers of fresh water till it becomes quitesoft, afterwards draw off 
the water entirely, throw in one-eighth pollaims of tamarind juice, 
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two spoonful of fenugrick powder, ten of poundéd jaggery dt 
white sugar, and a table spoon of refined salt, and let them byil 
until the curry is of a proper thickness, then add ‘tnore fenu- 
grick, some mustard, of each a tea spoonful, fried.in'a stfficient 
quantity of ghee or gingillie oil, together with a spoonful of 
carapala leaves, ten grains of the best assafcetida, and stir the 
whole well. Use this as hot.as ean be, either with rice, bread 
composed of rice, or wheat flour. 


No. 2.—Perrer Brotu. 


Take half a table spoonful of black pepper, and a similar 
quantity of red pulse, and fry them together with a spoonful 
of carapala leaves, and ten grains of the best assafoetida in a 
sufficient quantity of ghee, then grind these well and mix them 
with one or two measures of water. Fry also two pollams of 
black pulse in ghee, which grind separately, and mix with 
the above water: take two seers or a quaiter of a measure of 
karna root, cut into small pieées of not less than half an iach 
each, which boil separately with two measures of water; aftet 
drawing it off, throw them into the vessel, and, let the wholé 
boil till it bubbles; now add a table spoonful of refined salt, 
then fry a spoonfal of black pulse, together with the same quan- 
tity of carapala leaves, either dry or green, in ghee till a fra- 
grantsmell arises, and throw it in the broth. Use this dish hot. 


CHAMAKALUNGOO. 


No. 3.—Plain Curry. 


Take two seers and a half or half a measure of this root, 
and take off the skin either by rubbing it against a gunny bag 
' (two at each time), or having boiled it with a sufficient quantity 
of water in an earthern vessél tintil it becomes soft, then peel 
off its skin, if skinned im the first way debcribed, boil it suf- 
ficiently with plenty of water, and having removed the water, 
pour in the juice of two pollams of tamarind, and put one table 
spoonful of the best ‘ohio salt into it, with an equal guan- 
tity of jaggery and curry stuff; then fry orie pollam of black 
pulse, and a quarter of a polam of red dried chillies in ghee, 
together with carapala leaves, and throw these in. This should 
be used as hot as possible. 


No. 4.—Prprer Broru. 


_ Take a‘ quater of ‘a measure of the same root mentioned 
above, and having boiled it sufficiently with water (until it be- 
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comes soft} drain it off, péel its skin, and put it into the samie. 
vessel. Fry a tea spoonful of Pope with the same quantity 
of black pulse, a tea spoonful of carapala leaves, and a quar~ 
ter of an ounce of the juice of tamarind, and mix these toge- 
ther in two measures of fresh water and a table spoon of salt, 
peur it in the vessel containing the boiled root, and boil the 
whole preparation till it bubbles thrice, again fry one ounce of 
black pulse with four red dried chillies, and a tea spoonful of 
carapala leaves in ghee, till a fragrance issues from it, when 
throw it into the broth. This also should be used as hot as 
could be borne. 


No. 5.—Piarn Curry. 
Vallikalungoo. 


Take one measure’ of this root, and having washed it pro- 
perly, and stripped off its skin, cut it into small bits of an inch 
each, then boil it, with a sufficient quantity of water until 
it becomes soft, and throw off the water. Fry five red chil- 
lies and a tea spoonful of black pulse, with a spoonful of ca- 
tapala leaves in two or four pollams of ghee, and throw it into 
the curry, then add a spoonful of salt, and the same quantity of 
powder and sugar, which strew over the curry, and stir thé 
whole with the handle of a ladle. Use this dish also while 
warm. 





No. 6.—Sour Curry. 
Sukara Katungoo. 


Take one or two seers of this root and cut it into round 
slips, which boil with two seers of water till it becomes soft, 
then draw off the water and let the vessel with the root re- 
main on the fire till it 1s some what dried; then remove it into 
a plate. Fry a potlam of black pulse in a vessel in four pol- 
lams of ghee, together with ten red’ chillies and a spoonful of 
earapala leaves; to this add the boiled roots and strew a tea 
spoonful of salt over it, with the same quantity of sugar and 
rice powder, and stir them well. This should be used as a hot 
dish. : 





No. 7.—Gure Curry. 


Get two seers‘ of the same root as above, properly washed, 
and having cut them in pieces of one inch in diameter, boil five 
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or six pollams of ghee in a wide pot, and throw in the roots, 
add ten red chillies, a tea spoonful of carapalla leaves, and a 
table spoon each of salt and rice powder, and have it closely 
covered over till intended for use. 


No. 8.—Sour Curry. 


Take one scer of the same root, and cut it into round slips, 
take also twenty pollams of ripe tamarind, and soak it in the 
same quantity of water for twenty minutes, and squeeze out 
the liquid; put into it a table spoon of chillies pounded, a 
tea spoonful of menti powder, and a tea spoon of salt with the 
slips of the root, which boil for two hours until it bubbles thrice, 
before it bubbles throw in fried mustard, fenugrick, and cum- 
min seeds, together with assafvetida fried in ghee or gingillie 
oil, and use it as a warm dish. 


No. 9.—Sour Corry. 


Urili Kalungoo. 


The same directions to be observed in preparing this root 
with ghee and sour curry, as described in receipts Nos. 7 and 
8. 


SECTION XI. 
Greens. 
PLAIN CURRY. 


No. 1.—ARAKIRBA. 


¢ 


Take a seer of these green leaves and cut it carefully, put 
in a tea spoonful of salt, boil it well, and remove it into a ba- 
son or plate, then squeeze out the juice and throw it ‘again in- 
to the same pot, in which it was boiled, strew over it some rice 
powder aud mix it up with some red dried chillies and black 
pulse, fried with ghee. 





No. 2.—Rep Purse Curry. 


_ Boil the same leaves in the manner above directed, and hay- 
ing put into it a spoonful of boiled red pulse, another of rice 
pie mix in it some black pulse and red chillies, fried with 
ghee. - 3 
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No. 3.—GHEE Curry. 


Boil the same leaves in water, and having squeezed out 
the juice, and exposed it to the air for ten minutes, fry some 
black pulse and dried red chillies in one-sixteenth of a measure 
of ghee or melted butter, in a wide pot, and add it to the boil- 
ed greens, then mix it with the handle of a spoon or ladle, and 
allow it to remain for five minutes longer on the fire. 


No. 4.—Sour Curry. 


Molakira. 


Cut one seer of molakira into pieces, get a seer of tender ta- 
marind sprigs, pick out the leaves from the stalks, cut these 
last likewise into pieces and mix both together, put in also a 
spoonful of salt, a tea spoonful of fenugrick powder, a suffi- 
cient quantity of the powder of red dried chillies, and boil 
them properly; Now fry some mustard, cummin seeds, 
fenugrick, and carapala leaves in ghee, and throw them into 
it. 


No. 5. 


Cut the same leaves or greens above mentioned, boil it 
with salt, and put init the juice of five ounces of tamarind, and 
some fenugrick powder, throw in some mustard and cummin 
seeds fried with ghee, and stir them all together. 


No. 6. 


Take a seer of the same greens and cut them into small pie- 
ces, cut also ten young mangoes (throwing away their seeds), 
and boil them together, then throw in one tea spoontul of salt, 
a sufficient quantity of the powder of xed chillies and fenu- 
grick, afterwards add some mustard, cummin seeds, fenugrick, 
carapala leaves, and red dried chillies fried with a proper 
quantity of ghee. 


No. 7.—P.iain Curry. 
Tuntoo. — 


Take one seer of tuntoo, cut the leaves into small pieces, 
rejecting the stalks, and boil them together’ with a tea spoon- 
ful of salt, throw away the infusion, and squeeze the water 
from the boiled leaves, which let dry for four minutes in the 
air and put them again in the pot, then throw in some rice 
powder, and some black pulse and chillies fried im ghee. 
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No. 8.—DHoLt Curry. 


Take one seer of the same greens cut into pieces, and boil 
it with a tea spoonful of salt, squeeze out the juice and let 
it dry for two minutes in the air, boil half a seer of red pulse 
in a separate pot, and mix it with the boiled greens, after put- 
ting them in the pot strew over it some rice Padiiege ; 
fry some black pulse and red chillies in ghee, and mix the 
whole together properly with the handle of a spoon. 


N Q. 9,—PLaIn Curry. 


Take one seer of the same greens, and having cut and boiled 
them together with some salt, squeeze out the juice and let it 
dry for a few minutes in the air and put it in the same pot; 
atrew some rice powder over it, and throw in some black pulse 
and red chillies fried in ghee. | 


No. 10.—Duo.u Curry. 4 


Take one seer of the above mentioned leaves, cut and boil 
them together with salt, and after squeezing out the juice let it 
dry; mix with it a spoonful of separately boited green pulse 
or dholl, strew some rice powder over it, and mix it a hitle, 
finally throw in some black pulse and red chillies fried in ghee. 


No. 11.—Sour Curry. 


Take one seer of the same leaves and cut them into fine 
pieces, cut also one eighth of a measure of tender tamarind 
leaves, and boil both together in a pot, then throw in some 
fenugrick powder and salt, and at the end add some red chil- 
lies, mustard, and cummin seeds fried in ghee. 


No. 12. 


Cut the same quantity of greens as aforesaid, boil it with 
the juice of half an ounce of tamarind, and put into it some 
salt and fenugrick powder ; lastly add some fried mustard and 
fenugrick seeds fried in ghee. 


No. 13. 


Cut the above mentioned leayes inte several fine pieoes, pat 
them in an ion pot. Take ten young mangoes, cut them inte 
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pieces, and boil both together with three quarters of a spoon- 
ful of salt, throw in some fenugrick powder, and mix it with a 
spoon ; afterwards add to it some mustard, cummin seeds, 
and fenugrick, with red dried chillies: a few green chillies 
may be added while the curry is boiling, which will render 
it more palatable. 


No. 14.—Priain Curry. 


Take ten of these shrubs, and having washed them five 
times in cold water, and cut them into small pieces together 
with the stalks, boil them with some salt, and squeeze out the 
Juice, put it again into the same pot, strew over it some rice 
powder, and lastly throw in black pulse and red chillies fried 
in ghee. 


No. 15.—Greren Purse Curry. 


Boil one tenth of a measure of green parched pulse, with 
six times that quantity of water, and while boiling, cut 
about five shrubs of the same into pieces, and throw them into 
it, then add some rice powder, and three quarters of a spoon 
of salt, which mix with a spoon, and temper it with some black 
pulse and red chillies fried in ghee.—This dish should be 
used for dinner. 


No. 16.—Sour Curry. 


Cut ten clean shrubs of the same kind into small pieces and 
boil them with an ounce of the juice of tamarind, some fenu- 
grick powder, and half an ounce of salt, lastly fry some mus- 
tard, fenugrick seeds and cummin seeds, fried in ghee, and 
throw them in also. 


No. 17. 


Cut the aforesaid shrubs into small pieces, pound separate- 
ly some green tamarind on a flat stone or mortar, squeeze out 
the juice, boil it together with the shrubs that have been al- 
ready cut, throw into it some salt and fenugrick powder, 
and mix it properly with a spoon. It would inerease the fla- 
vour were some mustard ground with water added to this curry; 
however, at the end sdme mustard and cummin seeds, must 
be added. 
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No. 18.—Curp Curry. 


Cut the aforementioned shrubs as already directed, and put 
it into about one-fifth of a measure of whey, to which must be 
added some fenugrick powder; it must be builed well, then throw 
in some salt, and having fried with ghee some mustard and 
eumimin seeds, throw them in also. 


No. 19.—Piatn Curry. 


Take one-fifth of a measure of these greens, pick out the 
stalks and throw them away, boil it with one-tenth of a mea- 
sure of water, throw off the infusion, and squeeze the boiled 
leaves; mix with it some rice powder and salt, also black 
pulse and red chillies fried in ghee. 


No. 20.—GrEEN Putse Curry. 


Boil the same leaves in the said manner, mix with it a spoon- 
ful of green pulse or dholl boiled separately, some rice pow- 
der and salt, then temper the whole with fried black pulse and 
red chillies. | 


No. 21.—Priain Curry. 
Moorunga Kira. 


‘l'ake one seer of moorunga kira leaves, boil them with 
some salt, and squeeze out the juice, put it into the same pot 
again, and strew some rice powder over it, throw in at length 
some black pulse and red chillies fried in a spoon, and kindle 
the fire well. 


No. 22.—Pxiain Curry. 
Agisa Kira. ; 
Take one seer of this, boil it properly and throw off the 
juice when squeezed, then add three quarters of a spoon of salt 


and some rice powder, and last of all throw in some fried black 
pulse and red chillies. 





No. 23.—Green Purse Curry. 


Take one seer of the last mentioned leaves, boil it, and put 
in a quarter of an ollock of green pulse or dholl boiled separately, 
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add some rice powder and salt, after which throw in some 
black pulse and red chillies, fried in ghee. 


No, 24.—Prain Corry. 
Yalhkagidi Kira. 


Take one seer of Yalikagidi and having cut it into 
pieces, boil it with water, squeeze out the juice and put in 
some ghee with black pulse and red chillies, and strew on it 
rice powder and salt. 





No. 25.—GrrEEN Puusre Curry. 


Boil the said leaves, fry them in ghee, and put into it one 
eighth of «a scer of green pulse boiled separately ; boil also a 
ser of fenugrick leaves with some salt and squeede out the 
juice, mux all together, add some rice powder and throw 
in fried black pulse and red chillies. 


No. 26. 


Boil the same curry in the same manner as above, and strew 
some rice powder over it, throw in also a spoonful of boiled 
green pulse, some fried red chillies and black pulse. 


No. 27.—Sour Curry. 
Kachili Kira. 

Pick eut the stalks from one seer of kachili kira, boil the 
leaves with one seer of fresh water, and throw off the infusion. 
put into it one ounce of tamarind juice, one tea spoonful of 
salt, some powder of red chillies and fenugrick, with above 


twenty green chillies, afterwards fry mustard and cummin 
seeds in ghee, and throw them into it. 


No. 28.—Puain Corry. 


Take of these leaves a certain quantity, pick out all the 
stalks, and cut them into delicate pieces, when boil them with 
a table spoonful of salt, and having drawh off the infusion, 
squeeze the juice out; fry a spoonful of black pepper, and some 
red chillies in a sufficient quantity of ghee or melted butter, 
and throw these over it, then strew a table spoonful of curry 
powder, and use it as hot as possible. | 
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No. 29.—Putszx Curry. 


Boil this in the same manner as directed above, and mix a 
spoonful of red or green pulse with it distinctly boiled and 
curry powder. 





| No. 30.—GHEE CurRRY. 


Cut the greens in the manner above directed, wash them 
properly, pour ten pollams of melted butter in a wide vessel 
of metal, and fry some red chillies, with about a table spoonful 
of black pulse, which throw in together with the leaves into the 
vessel, and boil the whole with ghee without mixing any water. 


No. 31.—Puiain Curry. 
Sirt Kira. 

Take two seers of siri kira, wash them and take off the stalks 
and roots, and cut the leaves into small pieces; take ten pol- 
lams of ghee or melted butter, and fry a spoonful of black pulse 
and ten red chillies in it, then throw in the leaves and boil 
them till they are properly done; use this hot. It is good for 
the cold. 





No. 32.—Greren Curry. 


Take one secr of the tender leaves of this plant, and boil it 
-in a seer of water, draw the water off, and expose the greens 
for five minutes to the air, then fry with ghee a table spoon 
full of rice powder, as much of salt, black pulse and chillies, 
and add this to the above. 


No. 83.—ANoTHER ReEcEreT. 


Take some of the ripe fruit before it is dried, and havin 
taken out the seeds, fry it with ghee, and the preparation will 
answer for appeasing immediate hunger, though for curries it 
18 to be prepared in the manner prescribed above; this not to be 
used in the preparation of some curries. 


SECTION XIE. 


No. 1.—Vaxnious KINDS oF Perepgr WartEer, &c. 
Sour Pepper Water. 


Fry one ounce of pepper, the same quantity of red pulse or 
dholl, and some carapala leaves with ghee in a spoen, and hav- 
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ing ground these into a fine paste with water, mix it in a suffi- 
cient quantity of fresh water, afterwards put in an ounce of 
tamarind, and let it boil till it bubbles thrice, when mustard, 
cummin, and fenugrick seeds, fried in ghee, may be added. 


No. 2.—ANOTHER KINp. 


Fry half an ounce of pepper with the same quantity of red 
pulse or dholl in ghee, grind it and mix it in water, then put 
into it a jittle salt and the juice of a lime, boil it in the same 
manner as directed in the preceding, and add fried cummin, 
mustard, and fenugrick seeds while it is boiling, also throw in 
two or three bunches of carapala leaves ; if fragrance is required, 
put in some moringa truit cut ito pieces, or shells of the wood 
apple; coriander in a small quantity is necessary to be put in 
every pepper water, which is the Canarese way of preparing it. 


No. 3.—ANnoTHER Kinp. 


Put a pollam of pepper powder in a sufficient quantity of 
fresh water, add one-eighth of a measure of red pulse, and boil 
it for three hours, afterwards throw in some tamarind juice, 
also tried mustard, cummin seeds, and red chillies. | 


No. 4.—Manaratraun Perper Water. 


Take one pollam of pepper and some red pulse fried in ghee, 
grind it and put it into a sufficient quantity of water, and boil it 
over a good fire for two hours; while this is boiling, boil sepa- 
rately one-tenth of a measure of brown pulse in some water, 
and having drawn off the latter, add it tothe pepper water, 
which is to be allowed to boil for five minutes more, then put 
in cummin seeds, mustard, and coriander seeds, fried in ghee, 
together with carapala leaves, and five grains of assafoetida. 


No. 5.—Manaratrau Wuey Liaqurp. 


Take one seer of acid whey, and mix three quarters of an 
ollock of chenna flour with it, also three quarters of a tea spoon- 
ful of fenugrick powder, as much of salt, and two pieces of brin- 
jall or cucumbers; allow the whole to boil properly, till it fer- 
ments thrice, then put in a good dose ot mustard and cummin 
seeds fried in ghee. Let two bunches of coriander leaves be 
steeped in it for five minutes. 
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No. 6.—Tr.tinca Wury Lrievrp. 


Take a seer of acid whey, and mix with it one table spoonful 
of rice soaked in water for five minutes and ground on a stone, 
put in some fenugrick powder and salt, also some clean cut 
pieces of cucumbers, and boil it till it ferments thrice, at the 
end throw over it cummin seeds, mustard, red chillies fried in 
ghee. 


No. 7.—Frnucrick anp Sour Crrp. 


Put a tea spoonful of fenugrick powder, into half a seer of 
curd, let it soak for five minutes, then fry red chillies, cum- 
min seeds, mustard, and carapala leaves in ghee, and put them 
into it, mix the whole properly, and it is to be used with rice 
at dinner. 


No. 8.—MaHARATTAH SuUMBHAR. 


Take one seed of fresh tamarind, mix it with water, and pour 
it into a pot, boil half a seer of chenna, or brown pulse in water 
separately and mix it with it, then throw in four seers of brin- 
jalls cut into pieces, some fenugrick wet rice powder and sult, 
boil the whole properly, and add some mustard, cummin seeds, 
and red chillies fried in ghee, together with assafoetida, which 
will give it a pleasant taste. 
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No. 9.—Snexat Leaves Pereper Water. 


Take one tollah of pepper, as much of red pulse, four red 
chillies, some carapala leaves, and having ground them together, 
boil them in two measures of water, then throw in two pollams of 
shekai leaves, and boil it again till it ferments thrice, afterwards 
add fenugrick, cammin and mustard seeds, fried in ghee. This 
receipt may be added to No. 5. of this section. 


No. 10.—MaNncor Pepper Water. 


Take one hundred half ripe mangoes, take off the skins, cut 
them imto four slips each, and dry them in the sun, after which 
Jet them be kept out in the shade, otherwise on cutting them 
as above mentioned, have them strung together, and let them 
hang in a row for a fortnight, after being thus kept, let them 
be exposed in the sun for a day, and preserved in a 
secure spot; theu take two pollams of the dried mangoes, 
soak them in a measure of spring water, get one to- 
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lah of black pepper, as much of black pulse, and five red dried 
chillies, fried in melted butter, and ground excessively fine, mix 
all together in the mangoe water, and boil the whole till it fer- 
ments thrice, when add fenugrick, mustard, aud carapala leaves, 
fried in ghee, together with five grains assafcetida ; use this hot, 
and it will remove bile. 


No. 11.—Ganusucappa WuHuey. 


Take five seers or two measures of cows whey, mix five pol- 
Jams of boot gram powder with it, also a tea spoon of menti 
paste, a table spoonful of refined salt and one seer of yanusagad- 
da root cut into round slices, boil all tcgether for one hour, or 
until it ferments thrice, then add 10 grains of assafcetida, a tea 
spoonful of carapala leaves, some cummin, and fenugrick seeds, 
fried in melted butter or ghee. 


SECTION XIII. 


Toast Curries and Chatnies prepared in different ways for 
immediate use. 


No. 1.—Friep Brinsatts. 


Get twenty long black ‘brinjalls, slit them into four quarters, 
allowing them to adhere to the stalks, fry a quarter of a seer 
of black pulse, and half that quantity of red chillies in half a 
seer of ghee or melted butter, take ten grains of pure assafceti- 
da and some carapala leaves, grind them nicely on a flat stone 
and mix this with fenugrick powder, then stuff the slit brinjalls 
with it, pour again another quarter ofa seer of ghee in a wide 
vessel, and fry the brinjalls in it, as many at a time as the ves- 
sel can hold; after all are fried, take them out and put them 
into a separate vessel, mix halfa seer of the best tamarind in 
water, sufficient to render it liquid, and pour this im the 
same pot; put in some salt and fenugrick powder, and let it 
‘boil for five minutes, afterwards put the fried brinjalls in it, 
then take them out and lodge them safely ina clean dry ves- 
sel; they may then be kept for three or four days. 


No. 2.—Brineatts Piain Cuatney. 
Roast four brinjalls in fire, and take off the skin; fry a spoon- 
ful of black pulse, and some red chillies with ghee in a spoon, 
put in the brinjalls, also some salt, and squeeze them. 
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No. 3.—Sovur CuHatTNey. 


Roast the brinjalls in the same manner, and prepare some 
tamarind juice in a cup, or vessel, puta little salt into it, and 
mix these brinjalls in it, first peeling off their skins, and add 
some red chillies, mustard, cummin seeds, and carapala leaves, 
fried in ghee. 





No. 4.—ANnotHER MeErtnop. 


Roast brinjalls and peel off their skins, grind some black 
pulse, assafuctida and red chillies, and fry them in ghee, mix 
the roasted brinjalls in it. 


No. 5.—Tamarninn Acip CHATNEY oF PoLuaAKAYA. 


Take two pollakayas, cut into round pieces, and fry them in 
one-cighth of a seer of ghee or melted butter, pour one-eighth 
of a seer of tamarind juice into it, and add a little salt; imix the 
whole with red chillies, mustard, cummin seeds and carapala 
leaves, fried in ghee. 


No. 6.—Corp Acip CuaTNEy. 


Cut two pollakiyas into round slices, fry themin ghee, mix 
the juice of two tolahs of tamarind with them and put in some 
salt, and also some red chillies, mustard aud cummin seeds, 
fried in ghee. | 


No. 7.—Sour CHATNEY OF PavaKaYa. 


Cut two long pavakayas into small bits, fry them properly 
in a open pot, then throw into it the juice of tamarind with 
salt, and add some fenugrick powder, mustard, cummin seeds, 
red chillies, and carapala leaves, fried in yhee. 


No. 8.—Awnotuer MEtnop. 


Cut two pavakayas in two or four pieces each, fry them in 
ghee or melted butter, and mix them with the Juice of ripe 
tamarind, with some salt, then add cummin seeds, mustard 
and carapala leaves, fried in ghee. 
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No. 9.—Puiain Rep Putse Cuatney. 


Fry one-eighth of a seer of red pulse or dholl with ghee, in 
iron spoon, with ten red chillies, mix with it three quarters of 
tea spoon of sult, and grind them to a fine paste on a stone 
with water, and use this with rice, &c. 


No. 10.—Sovur Rep Putse Cratney. 


Fry the same quantity of red pulse or dholl and red-chillies 
in ghee, and grind it in the same manner as directed above 
with a tolah of tamarind, the seeds beirg removed. 


No. 1].—Priain Brack Puruse Cuatney. 


Fry one-eighth of a seer of black pulse or dholl in some 
ghee or melted butter, also ten red chillies, and grind them to 
a fine paste with a little salt ; this may be used as a relish to 
boiled rice. 


No. 12.—Sour Buackx Potse CuHatney. 


Fry the same quantity of black pulse, and grind it gently on 
a stone with water until it becomes a fine paste, then mix in 
it the juice of one tolah of ripe tamarind and fried carapala 
leaves, also three grains of fried assafcetida, and grind it a 
little over again. 


No. 13.—Piain Greew Putse CHatney. 


Fry one-sixteenth of a seer of green pulse with ghec, also ten 
chillies, and one grain of assafoetida, grind it with water, and 
use it with fine rice. 


No. 14.—Sour Green Purse Cuatney. 


Fry one-sixteenth of a seer of green pulse in ghee, with 
twenty red chillies, put some tamarind juice and carapala 
leaves in it, and grind the whole properly: it would answer the 
purpose of'a hasty breakfast. 


No. 15.—Piain Cnatneyr. 


Fry one-eighteenth of a seer of horse gram in ghee, with ten 
red chillies, which mix a little, and grind them both on a stone 
with water, it may be used at breakfast by lads and females. 


No. 16.—P.Lain Sour Curry. 


Fry one-eighteenth of a seer of horse gram in ghee, with 
soine chillies, mix a little salt and tamarind in it, and grind 
them properly with water ; this also is used by lads and females 
at breakfast. 


No. 17.—Prain- Sapa Roor Cyatney. 


Boil a quarter of a seer of sapa root on the fire, peel off the 
skin, and mix a spoonful of black pulse and red chillies, fried 
in ghee with it, and grind the whole on a stone with water. 


No. 18.—GuEE CHATNEY oF Sapa Roor. 


Cut a root or more of the largest size into small pieces, and 
fry it in a quarter of a seer of ghee in a wide vessel, with ten 
or more red chillies, black pulse, and a little tamarind, and 
grind the whole together without water. 


No. 19.—Priain Guerre Cuatney Roor. 


Cut the white kind of karna root into several pieces, fry 
them in a suflicient quantity of ghee, together with black 
pulse, red chillies, tamarind, and carapala leaves, and mix 
some salt with it, then grind it to a fine paste without water. 


No. 20.—Priain Cuoatney or Karna Root. 


Boil one-eighth of a seer of the root and take off the rind, 
fry a table spoonful of black pulse with red chillies in ghee, 
and grind the latter very fine, afterwards mix this paste with 
the boiled root, and grind the whole again gently, and put it 
into any vessel. This will answer for supper. 
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No. 21.—Sour CuHatney or Karna Roor. 


Burn the root in fire, and strip of the rind, fry three quarters 
of a table spoon of black pulse, and soine red chillies in ghee, 
mix some salt and tamarind with it, grind all together, and use 
it for supper. 





No. 22.—Green Prantain CHatTney. 


Roast four or five green plantains in the fire, and peel of 
their skins, fry a desert spoonful of black pulse, and some red 
ehillies in ghee, grind the ingredients mentioned above first and 
afterwards mix them with the plantains, which grind over 
again with a little salt. | 


No. 23.—Guer Puantatn Sour CHatnery. 


Roast the green plantains in the fire, and peel off their skins 
grind two tolahs of tamarind, some black pulse and red chillies, 
fried in ghee, after which add a little salt, mix these with the 
roasted plantains, and grind them over again, take it off the 
stone on which it is ground and it may be kept for supper. 


No. 24.—Curp ann PuantTain Stak CHATNEY. 


Cut the plantain stalk into round pieces first, then cut them 
into fine slices carefully peeling off the skin, pound the slices in 
a stone mortar, which afterwards wash in fresh water, and put 
in half or one seer of acid curd with some salt and fenugrick 
powder, and mix with it cummin seeds, mustard, and red chil- 
lies fried with ghee. 


No. 25.—TAMARIND AND PLantalIn STatx CHATNEY. 


Cut the stalk, pound and properly wash it in the manner di- 
rected as above, then mix with it the tamarind juice, to which 


add some salt and fenugrick powder, also fried cummin and 
mustard seeds. 


No. 26.—PrLanrain FLower Piain CHaTNeyY. 


Take out the hard strings on the sides of the plantain flower, 
out the flower fine, and pound it with some salt wach it and let 
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it dry for a few minutes in the air, then fry it in ghee with 
black pulse and red chillies, put im some salt and grind the 
whole with a little water mixed. 


No. 27.—PLaNnTaiIn Fiower Sour CHatney. 


Prepare the plantain flower, in the manner directed in re- 
ceipt No. 26, fry it in ghee with black pulse, red chillies and 
assafcetida, mix some tamarind juice with it, and grind the 
whole properly. Use this for dinner or supper. 


No. 28.—PrianTain Froir Cu atney. 


Prepare some tamarind liquid composed of tamarind, salt, 
turmarick powder, fried cummin and mustard seeds, peel off the 
skin of the frait, and mix the whole together; it will then be 
found pleasant to the taste. 


No. 29.—PiLaNnTaIn Fruit anp Curp CHatney. 


Prepare some curd with turmarick powder, menti seeds &c., 
fried in ghee, peel otf the skins of the plantains, and mix them 
with it, 


No. 30.—GrReEN TAMARIND CHATNEY. 


Take a quarter or half a seer of tender green tamarind, 
and grind it on a stone with some salt, fry red chillies, mustard 
seeds, and carapala leaves with ghee in aspoon, which mix to- 
gether and griud it again on a stone. 


No. 31.—Green TAMARIND AND PLAantaIN Root Cuatney. 


Take the above quantity of green tamarind, grind it with 
some green chillies, turmarick powder and salt, and put it into a 
vessel, cut either, the plantain stalks or their roots into delicate 
pieces, and bruise them a little in a mortar, after which wash 
them with cold water as often as may be found necessary ; then 
mix them with green tamarind, fry some mustard and cummin 
seeds in gingillie oil, together with red chillies, and mix the 
whole up into one mass: by preparing this and keeping it for a 
week, it will be found palatable. 
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No. 32.—Priatn TaMarinn CHAtTNEY. 


Grind one-eighth of a. seer of fresh ripe tamarind; fry 
some black pulse, mustard, cummin seeds, and carapala leaves 
in ghee together, with red chillies* mix all togethét, and grind 
it again, and use it at breaktast. 


No. 33.—ConrraANDER LeaF CHATNEY. 


Get one or two bundles of tender coriander leaves, cut away 
the stalks, aud wash the leaves; yrind one-sixteenth of a seer 
of the best tamarind on a stone; fry cummin seeds, mustard, 
red chillies, and carapala leaves, after which add a sufficient 
quantity of salt and turmariek powder; mix the whole 
together and finally grind it into a fiue paste, to be used for 
dinner, and will keep only one day. 
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No. 84.—Curv ano CortanpeR LEAF CnatTneEyY. 


Prepare a quarter of a seer of curd and mix some fonugrick 
powder and salt with it; grind two or three bundles of corian- 
der leaves, cutting off their siuiks aud roots, and mix the whole 
together, after which throw in sore mustard, cummin sceds, 
and red chillies, fried in ghee. 


No. 35.—-GrReen Cuituigs AnD TamMakinxnn Lievip. 


Cut one-eighth of a seer of green chillies each into four 
pieces, fry them in ghee first, afterwards throw in some cum- 
min, mustard, fenugrick seeds, coriander leaves, and tried toge- 
ther, and put m the prepared tamarind liquid, 


No. 36.--GrREEN Cariuuics axnp Curp Lievuip. 


Cut green chillies in the above manner, and fry.them in 
melted butter or gingillie’ oil, together with cummin, mustard, 
and fenugrick seeds, slso coriandér leaves, and tour grains of 
assafcetida ; putthe whole into the prepared curd, and sprinkle 
a little turmeric powder over it. , 


No. 87.—Woop AppLe CHATNEY. 


Tak e four or five wood apples (ripe), break them, take out. 
the pu Ip. and mix it witha little galt and fenugrick powder. 
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fry some cummin seeds, mustard, chillies, and earapala leaves, 
and grind the whole together. 


No. 88.—Woop Artie anv Cunp Cuatnry. 


Get the same number of.ripe wood apples, break them and 
mix them with curd, which is previously prepared with salt 
and turmerick powder, then add fried mustard, cummin seeds, 
red chillies, aud carapala leaves. 


No. 39.—Green Woop AprrPLE CHatneY. 


Get the same number of green wood apples, break and burn 
them, and let them be ground with a little salt, green chilles, 
carapala leaves* coriander leaves, also fried mustard seeds, &c. 


No. 40.—GrerEN Woop AprLeE aNb Curn CHatTNey. 


Ge the same number of green wood apples, break, burn, 
grind, and mix them with curd prepared with turmerick and 
salt, and throw in some mustard, cummin seeds, and red 
chillies fried with ghee. 


No. 41.@-Venpakaya Sour Cuatney. 


Boil one seer of vendakaya in some salt and water, and 
throw away the latter, then mix the boiled vegetable with pre- 
pared tamarind juice, composed of tamarind, fenugrick salt, 
turmerick powder, and fried mustard seeds. 


No. 42.—PEERKOMKAYA CHATNEY. 


Take two angular shaped peerkomkays, strip off their skins, 
and cut them into small pieces, which fry with black pulse, 
red chillies, and two grains of assafoctida in ghee, then put in 
a suficiency of salt, and grind the whole gently with some wa- 
ter. r 
' 

No. 43.—Sour Cuatyey or PEERKUMKAYA. 





Get two of the above mentioned fruits, cut them into bits 
after stripping off the skin, fry them in ghee, with red chillies 
and mustard seeds, and grind them with a little salt, and ta- 
marind. It may then be used at dinner or supper. 
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No. 44.—CucumBerk Sour CHATNEY. 


Take one or two cucumbers, strip off their skins, and cut 
them into slices. Grind a quarter of « seer of tamarind, after 
rejecting the seeds, &c., fry some black pulse and red chillies 
in ghee, and put in some @@lt, pound the three latter ina mortar, 
and then mix the whole together, and remove it into a cup 
or any other vessel. 





No. 45.—Cucumsper Piain Cuatxey. 


CPi cucumbers cither of g large or small size, and after 
the skin has been taken offand Shey have been cut into pieces 
or slices, fry them in ghee with a quarter of a seer of black 
pulse, and five red chillies, grind the whole gently with some 
salt. This chatney suppresses bile. 


a 





No. 46.—Cucumper anp Cfrp CHAtyey. 


Take one cucumber, strip off the skin and cut it into slices, 
after which put it into curd, prepared with salt, turmenck 
powder, and mustard, &c., fried im ghee. 


No. 47.—Cucumper avy Green oe CHATNEY. 
a 
Cut ten cucumbers (large) into léng bits, and after the skin 
is taken off, get one seer of green tamarind, gently ground with 
a little salt, turmerick powder, and fried mustard, &c., and mix 
the whole together. 


No. 48.—Cocoanut Pain Cuatney. 


Get a fresh cocoanut, throw away its shell and grind it into a’ 
fine paste ; fry about one-fourth of a secr* of black pulse, and 
one tollah of red chillies in ghee, and grind again these together 


with the cocoanut, then remove it into a vessel, and use it for 
dinner 


No. 49.—Cocoanut anp Tamarinp CyaTyey. 


Grind the cocoanut in the same manner as directed in last 
receipt, with some tamarind, salt, fried mustard, and cummin 
seeds, and carapala leaves. 
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No. 50.—Cocoanut GHEE AND TamMarinp CHATNEY. 


Get a dry cocoanut without the shell, called “Ishundy,” 
cut it into several small pieces, and fry them in a sufficient 
quantity of ghee, take them out and fry again some red 
chillies, black gram, and a spoonful gsalt ; grind all toycther, 
with a tolah of tamarind, into a fine paste, without mixing 
any water in it, aud it may be kept for three days, to be used 
at dinner. 


No. 51.—-Mancor Pian CHATNEY. 


Get ten vonng mangoes, ang cut off their skins, afterwards 
eut thei into small pieces, and fry them either in gingillie oil or 
ghee, with red chillies, mustard, cummin seeds, and carapala 
leaves; then grind the whole either with or without water— 
if yronud with water, it will keep for a short time only, other- 
wise for two days. 


No, 52.—GooseBERRY CHATNEY. 


Get a seer of (cold season) gooseberries, boil them on the fire, 
take off the kernels and grifid them to a fine paste, with some 
salt ona stoue, add a little turmerick powder, and fried mustard 
seeds &c. This chatney is a preventive to bile. 

; 


. ———— 
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No. 538.—Opance CHatnry. 


Cut two or three oranges with their skins into small pieces, 
and fry them in chee, afterwards put in turmarick powder, with 
fried mustard seeds, &c. 


° No. 54.—Gincer and TaMaRInp CHaTNEY. 


Get a quarter ofa seer of green ginger, wash it with cold 
water, and serape off the rind, bruise it on a stone, and mix it 
im tamarind juice with salt, and turmerick powder, afterwards 
add mustard seeds, &e., fried in ghee. 


No. 55.—ANOTHER KInp. 


Wash ercen ginger and scrape off the rind, grind two tolahs, 
of the best tamarind on a stone, then add the ginger to the ta- 
inarind, and grind*gpth together with some salt, fried mustard. 
secds, &c. ‘This must be used immediately for dinner. 
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No. 56.—Gincrer anp Curp Cuatney. 


Get the green ginger washed and bruised, or cut into small 
pieces, and mix it with curd, squeeze on it the juice of some 
coriader leaves with some salt, prepares fenugrick powder, 
and tried mustard seeds, &e. 


No. 57.—NALLER Puan CHatTNneEy. 


Get twenty tender long creeping stalks, cut them into small 
piece# and trv them with black pulse and red chillies, grind all 
with a little salt. Use this to help digestion. 


No. 58.—Awnorner Kinp 


Get the same number of stalks and ent them into small 


peices, and fry them in ghee, afterwagds fry mustard “"° 
and carapala leaves, mix all together, aud griud them With 
some salt and turmerick powder, | inty a fine paste. This is to 


be used for breakfast. 


No. 59.—CarapALs AND TAMARIND CHATNEY. 


Get two small bundles of carapala or ghee leaves, either of 
those that are wild or in gardeusgremove the stalks and grind 
them, mix with them two ‘tolahs of the best (aamarigd, and grind 
all again properly, then add some bruised must: ae “Phi 


will serve for breakfast, and destroy bile. 


No. 60.—SHEkay Leaves CHATNEY. ‘ 


Get about four tender branches of mimosa abstergens, or she- 
kai, pluck off the leaves, fry them with a little ghee, a ud yomove 
them into another vessel, then fry cummin and mustard seeds 
with réd chillies, and grind all together into a soft paste. Use 
this to shurpen the appetite. 


No. 61.—KacuHI.kira. 


Take one seer of hemp leaved hibiscus, rejecting the stalks 
and weeds, fry it in ghee wita gome green chillies, and grind 
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it into a nice paste, with a tolah of tamarind, twenty green 
chillies, some salt,,then add fried mustard, cummin seeds, and 
carapala leaves. “This is to be used for dinner. 


No. 62.—Buiacx Putse CHatny. 


Mix a quarter ofa seer of the flour of black pulse or dholl 
in water, into which squeeze the juice of a lime with some 
acid curd, sprinkle some powder of red chillies over it, and 
add some mustard cummin seeds, carapala leaves, fried in 
ghee, and Jet the whole soak for an hour, and use it for supper. 
This is a Maharattah receipt, and this chatney is to be eat at 
night with rice, when any vegetable curries cannot be got. 


No. 63.—GINGILLIE SEEDS AND TAMARIND CHATNEY. 


Geer gingillie seed parch it in a vessel or iron spoon on 
the fire, grind it into powder and mix with it some powder of 
‘red chillies and salt, then mix it with prepared tamarind 
liquid. 


No. 64.—Mustarp AaNnp TamMarRIND CHATNEY. 


Fry two tollahs df small mustard seeds in a vessel, and 
grind it into powder, prepare some tamarind liquid, with 
salt and tuynerick powder,” throw in the mustard powder, 
together wifBsome cummin and menti seeds, fried in ghee. 


No. 65.—Tamarinp Lear CHaEney. 


» Gct half a seer of tender tamarind leaves, fry them in ghee 
or gingillie oil with red chillies, mustard seeds; &c., and grind 
the whole gently—use this for dinner. ; 


No. 66.—Mo.aketna Cuatyay. 


Take half a seer of molakira leaves (Amaranthus, 'T'rists), 
wash then with fresh water five times, and fry them in ghee 
with red chillies, mustard, cummin seeds, and carapala leaves, 
put in some salt, prepared fenugrick powder, and grind the 
whole into a fine paste. 
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No. 67.—Brown Pvuuse on Cuenwa Frour Cuatney. 


> 

Take one-eighth of a seer of brown pulse or chenna flour, 
dilute it inacup of water, put in it the juice of a lime, and add 
some mustard, cummin seeds, red chillies and carapala leaves, 
fried in ghee. 


No. 68.—Cocoanut KoosoomeEenr. 


Reduce the cocoanut into shreds, (for which particular pur- 
pose three is a machine called in Tamul “ teroovaa mannay,”) 
or, in English a “ Cocoanut Twiner,” and mix with it some 
bruised coriander leaves, salt, and powder of red chillies ; soak 
some brown pulse in half a seer of water for two hours, and 
afterwards mix it with the cocoanut shreds, Ke. 


No. 69.—Cucumser KoosooMeEer. 
® 


Cut a cucumber into small pieces, after taking off the skin, 
mix the cocoanut shreds with it, and spriuhle some salt and 
powder of red chillies over it. 


No. 70.—A™mMsooL CHATNEY. 


Take two pollains of fresh conkon amsool (drug,) wash it 
fifty times in warm water, steep it in rose water for two hours, 
then grind it with fenugrick, mustard seeds, salt and carapala 
eaves, fried in melted butter. . 


No. 71.—Driep VEGETABLES I’RIABLE IN GHEE. 


Take pollakaya, vendakaya, averakaya, pavakaya, cate-- 
reekaya, pooshenikaya, vellereckaya, sookkamkaya (or,brya- 
nia calocysa,) of each one hundred in number, atter they are 
ripe, cut them into round slices, a quarter of an inch in thick- 
ness, expose them to the sun until they are quite dried oftheir 
moisture, afterwards preserve these m an earthen pot, then 
soak each of them in acid whey, with some salt for a night, and 
let it dry on the subsequent morning until it is entirely rid of 
its moisture, afterwards fry them with a sufficient quantity of 
melted butter or gingillie oi], and when the flavour rises, use it 
as hot as possible. This method of cookery 1s common 
among the people offthe southern peninsula in the Tayul or 
Malabar country, but seldom in the 'lelenga eqantey. 

] co en i ad 
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No. 72.—Veraur Karvay. 
a 


Take two portions of tamarind, wood apples, limes, 
kechali, and one portion of tender vepa* leaves, pound them 
all together, with a handful of salt, and one tolah of bishop's 
weeds irto powder, then knead the whole, and make a ball of 
it which expose to the air for a day or two, afterwards it may 
be used with rice end cold coujee, aud will keep for five days. 
Jt is a remedy tor bie, and is called “ vepati kuttai.” 


SECTION XIV. 


Various AMfethods of preparing Rice. 


No. l.—Repo Puptsk anno Rick. 


Boil one seer of fine rice, and remove it into a bason, let it 
dry for a few minutes, then take a seer of red pulse aud bruise 
it gently in a stove mill, separate the chaff, and parch itan an 
earthen pot, reduce it into a fine powder; mix ove-cighth of 
a seer of the powder of red chillies, f and one-sixteenth ofa seer 
of salt? with it, together with the rice and the powder of black 
pulse and Jet it dry tor a while, afterwards fry a little black 
pulse and four chillies, and mix this also with it. 


No. 2.—Buiack Puust anno Rice. 


Take one seer of black pulse and boil it in an earthen, o 
wide brass pot, pound it alittle in a wooden mortar, and hav- 
iny cleaned off the pods, grind it in a stone mill, and reduce 
it into powder; then mix with it one-sixteenth of a seer of the 
powder of red chillies€] and some salt, boil half a seer of fine 
Yice, expose it to the air, and mix with it one-seventh of a seer 
of the a aba powder of black pulse ;|| add also fried black 
pulse dnd red chillies. : 


No. 8.—Green Porszt Powper anp Rick. 


Take one seer of green pulse, fry it in an earthen pot, pound 
,t in a mortar, clear it from the pods, grind it in a stone mill 
and reduce it into powder; then mix with it one-eighth of a 
seer of prepared chilly powder,§ and a little salt, mix also two- 


. . a a“ 
* Melia Azadirachta, see page 181. -p. p. + One Pollam. + Half Pollam. 
@ Half Pollam. {| Three Quarter Pollam. § One Pollan, 
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thirds of this powder in half a seer of boiled rice, to which add 
some fried black pulse and red chillies: this preparation is to be 
used for dinner. 


No. 4.—Brown Putse Powper anp Rice. 


Take one seer of brown pulse, boil it in an earthen pot, 
pound it in a mortar, clear it of the pods, grind it in a mill, and 
reduce it into fine powder, mix with it one-sixteenth ofa seer 
of prepared chilly powder and one seer of fine boiled rice, 
with some refined salt, then add some black pulse and red chil- 
lies, fried in ghee. 


No. 5.—A NOTHER MetTHnop. 


Take half a seer of pulse, and broil it in a brass tin or me- 
tallic vessel, bruise it and clear it of the pods, and reduce it 
to pgwder in a stone mill, then mix with it three quarters of 
a spoen of prepared red clully powder and as much of salt, add 
two seers of boiled rice in the manner direcied above, with 
black pulse and red chillies, fried in ghee. Thir pulse being of 
a heating nature, a little of it only should be usea tur dinner. 


No. 6.—Powperr or GincitLie Segeps ann Rice. 


Take halfa seer of gingillie seeds,* wash it and clear it of 
the pods, boil it in an earthen vessel, and redueg it to powder, 
‘y pounding it in a wooden motar, mix with it one-fourth 
of a scer of prepared red ghilkgipowder, an equal quantity of 
salt, and half a seer of fine boil@d rice. 


No. 7.—Powprer or CucuMmBER Sexrps axn Rice. 


Take half a seerf of dried cucumber seeds (of the long 
kind,) boil it in an earthen pot, pound it jnto fine powder in 
a wooden mortar and mix it with half a seer of boiled rice, 
one-fourth of a seer of red chilly powder, and an equal quan- 
tity of salt. 


No. 8.—TaMaRzinp ayp Rice.. 


Boil a seer of fine rice and expose it to the air for five mi- 
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nutes, mix a quarter of a seer of the best tamarind with a little 
water, and boil it for about ten minutes ina wide pot, mix 
with this the rice, some mustard, cummin seeds, red chillies, and 
carapala leaves, &c., fried in ghee separately: afterwards rub 
a little ghee on the palms of the hands, take at each time some 
of the prepared tamarind juice and mix it with a portion of 
the rice, after all the rice is thus done, form a mass and sprinkle 
a pollam of prepared gingillie powder over the whole heap. 


No. 9.—Acip Curp anv Ryjce. 


. Boil a seer of fine rice in water, and expose it to the air for 
five minutes, get two seers of the best acid curd prepared for 
the purpose, put the rice into the curd and stir both together 
properly ; take atolah of dry or green ginger, bruise it and 
mix it with one tolah of salt, afterwards fry some mustard, 
cummin seeds, red chillies, carapala Jeaves, and assafcetida 
(avoiding meuti or fenugrick seeds,) and throw them into it. 


No. 10.—Sucar AnD Rice. 


Throw half a seer of sSAgar into ascer of fine rice, but 
before it is completely boiled, add one secr of melted butter or 
ghee, and let it boil sufficiently. 


No. 11.—Lime Juice ann. Rice. ° 


Boil half a seer of rice, af Af and expose it to the air 
for five minutes in a pan, then put a quarter of a seer of ghee 
or melted butter in a wide vessel, and fry in it a table spoon- 
ful of mustard, cummin seeds, red chillies and carapala leaves, 
after which add a portion of salt, and pour into it the Juice often 
of large limes ; afterwards throw in the rice, and boil it again 
till the moisture has evaporated by the heat and at the conclu- 
sion sprinkle over it some prepared turmerick powder. 


No. 12—ORANGE Juice AND RIcke. 
e 


Boil half seer of rice, pour one quarter of a seer of ghee in 
a wide pot, fry mustard seeds, &c., in it, squeeze the juice of 
an orange into it without the seeds; (strained Juice is prefera- 
ble) mix the rice with it, and boil the whole. 


No. 18.—Piumss anp Rice. 


Take a quarter of a seer of fine boiled rice, and after wash- 
ing the same qu:ntity of plums ten times in warm water, mix 
them with the 1ice, and add to it some black pulse and red 
chillies fried in ghee. 


No. 14.—ALmMonpbs ano Rice. 


Take one seer of almonds, after removing tWe shells, put the 
kernels in warm water for two minutes, strip off the skins and 
throw them.in boili rice with a quarter of a seer of the best 
ghee and a little sugar. 


No. 15.—BrinsaL_s anv Rice. 


Boil a seer of fine rice and remove it imto a pan or bason, 
and pour a seer of the best cows ghee into it; cut about forty 
small tender aa ae into little pieces, together with the stems 
and soak them mM salt and menti powder for twenty minutes, 
afterwards fry them in ghee and mix them with the rice; use 
this for dinner. 





% Np. 16—Venpakaya and Rice. 


Cut in pieces one hundred vendakaya (Hibiscus Esculentus) 
and let them be seasoned in a Iittle salt and menti powder for 
half an hour; meanwhile boil halfa seer of rice, expose it to 
the air in a pan or a bason, tllen pour a seer of cow’s ghee of 
the best quality into a wide pot, heat it properly on fire, and 
throw in the vegetable and let it fry well, afterwards add the 
rice to it. 


No. 17.—SaMAKALUNGOO aNnD RICcE. 


Boil half a seer of fine rice and expose it to the airin a bason 
for five minutes, season pieces of the root with a little salt and 
menti powder for five minutes, fry them in one seer of cow's ghee 
in a pot prepared for the purpose, and afterwards add the rice 
and some chillies, fried in ghee. 


® 
No. 18.—KarnakaLuncoo anv Rice. 





Take one seer of the white kind of these roots, cut them in- 
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to pieces of an inch in thickness, and boil them with two seers of 
water, season the roots in salt and menti powder, afterwards 
fry them with one seer of cow’s ghee in a pot, together with 
half a seer of fine boiled rice, and use it for dinner. This ie 
very palatable. 


No. 19.—Rirzr Manecor Juice anv Rice. 


Boil half a seer of fine rice, and expose it to the air in a 
brass pan, tahe ghe juice of twenty ripe mangoes having small 
seeds and which are unstringy, mix it with fine pounded sugar 
candy, and stir it up together with the rig} fry some mustard, 
cummin seeds and red elullies in ghee, alld add it to the rice, 
afterwards sprinkle sume sali on it. 


No. 20—Rire Pianratns and Rice. 


Boil half a seer of fine rice, and expose it to the air for five 
minutes. Take fiftysfive ripe plantains, peel off their skins 
and mix then with the rice, then add fried pe stard, cummin 
seeds, red chillies, &c., but no menti. 


No. 21.—Coqganut AND Rice. 


Prepare the rice as above, get a tender coceanut, Break it 
and throw away the shells, either grind or squeeze it well, 
sprinkle a little salt and chilly powder over it, fry mustard, 
cummin seeds, &c., im ghee, and mix the whole together. 


No. 22.—Jacx Fruit anp Rice. 


Get a quarter of a seer of fine boiled rice, take a quantity 
of jack fruit, remove the seeds from the pulps, divide each in- 
to four pieces and nux thein with the rice, then add some 
fried mustard, cummin seeds, and dried green chillies, but no 
menti. 


No. 22.—Rep Putsre Frirp Poncat. 


e 
Boil a seer of red pulse in an earthen vessel, pound it in a 
mortar, and cl@r it of the pods; take half a seer of this pulse, 
two seers of line rice, aud boil them together with two seers of 
water; while this is boiling, pour in a quarter of a seer of ghee 
and throw in some cumunin seeds fried in ghee. . 
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No. 24.—Prain Rep Purse Poncar. 


Pound a seer of red pulse in a mortar, clear it of the pods, 
take half a seer of it, and boil it with a seer of fine rice ; when 
it ferments, pour in one-eighth of a seer of ghee or melted but- 
ter, and add a spoontal of salt, some cummin seeds, and bruised 
pepper, sprinkle over it a hitle turmerick powder also. 


No. 25.—Green Putsre FRED Ponca. 


Boil a seer of green pulse in an. earthen vessel, pound it 
properly, and clear it of the pods, mix half of it with a seer of 
the best rice, aud boil them together ; before it ferments, throw 
in half’ a seer of ghee, and at the end two tolal’s weight of 
cununin seeds, and one of bruised black pepper. - 


No. 26.—PLain GREEN Poise Ponceau. 


Pound a seer of green pulse in a mortar, and élear it of the 
pods, take half‘ of it aud mix it with a seer of fine nee, and boil 
them together; while boiling, throw in half a seer of ghee, some 
cummin seeds, and salt. 


. Ne. 27.—Brack Poise Ponca. 


Take a seer of black pulse, boil it im an earthen vessel, 
pound it na mortar, clear it of the pods, mix one-fourth.of 
this with a seer of good rice, and let them be boiled; but before 
completely boiled, pour in a quarter of a seer of ghee, and 
stir it up with ® spoon or with its handle. F ry two grains of 
assafoetida, some cummin seeds, and black pepper, in ghee, and 
throw these in, then sprinkle some salt over it. 


No. 28.—Broww Puxse or Cuiixa Poncat. 


Take one seer of brown pulse, pound it m a mortar, clear it 
ef the pods, and mix one half of it with a seer of fine rice, boil 
these properly, and pour in three quarters of a seer of ghee ; 
also put in sorme cuinmin seeds and salt, with a telah’s weight 
of tamarind and remove it from the fire. 


. No. 29.—Horst Gram Poncat. 


Boil a seer in an earthen vessel, pound it in a mortar, clear 


it of the pods, mix half of it with @ seer of best rice, and boil 
them properly, then throw in half a seer of ghee, at the con- 
clusion, add a spoonful of salt, and some fried cummin seedg 
and pepper. 


No. 30.—Brown Putse or Horsre Gram Poncat. 


Mix the above pulses of each about one-eighth of a seer, and 
add another eighth seer of masoore to it, mix with it also two 
and a half seers of fine rice, boil it, and when it ferments, pour 
in a puckka seer of ghee, also put in any vegetable, some salt, 
almonds, cashu-nuts, the five spices of each four grains weight, 
and boil the whole together. 


No. 3].—Common PoncGAL. 


Boil half a seer of rice, with a quarter of a seer of pulses of 
the six various kinds, and throw in some turmerick powder 
and salt. This may be used in any way, and is neither expen- 
sive, nor very palatable, but may answer as a hasty dish for 
travellers, some vegetable may be added (when procurable) 
during the boiling, this is a dish common all over India. 


No. 32.—Jaw or Green Purse Poncat. 


Get a seer or half a seer of jaw pulse, pound it properly, 
clear it of the pads, and mix it with half a seer of green pulse, 
and boil both together; whilst boiling, pour in half a seer of ghee, 
and throw in some bruised spices and sugar. 


SECTION XV. 


ey iscellaneous Cakes. 
No. 1.—Pxrain Briacx Putsz Cakes. 


Pound a seer of black pulse in a mortar, and having cleared 
it of the pods, soak it in a pot of water for two or three hours, 
then grind it gently in a stone-mill, and mix some salt, and 
a tollah of bruised pepper with it, then take at each time a ta- 
ble spoonful of the wet flour, and form it into cakes on a plan- 
tain leaf, leaving a hole in the centre; pour half a seer of ghee 
into a wide vessel, and put in as many cakes as the vessel can 
hold, let them be fried, and then taken out, when they may be 
served in a dish. 
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No. 2.——Acip Caxres oF Briacx Putse. 


Having pound a seer of black pulse in a mortar, clear it of 
the pods, and svak it in a pot full of fresh water for a whole 
day and night; on the following morning, grind it on a stone- 
mill gently, with the froth of the soaked pulse water, mix 
some salt and bruised pépper with it, also commin seeds; let 
them be formed into cakes in the aforesaid manner, when 
fry with ghee. This will be found exceedingly palatable. 


No. 3.—Swrret Caxes of Brack Putse. 


Pound a seer of black pulse, clear it of the pods, soak 
and grind them in the above manner, get twenty ripe plan- 
tains; aud having peeled off their skins, mix them with the 
wet flour, then form it into round cakes mdking a hole in the 


centre, and fry them in ghee. - 


No. 4.—-Rounp CaKxEes MADE oF Brack Putse. 


Take a seer of the flour of black pulse, and add to it a small 
quantity of rice flour, mix both with water and let them be kept 
for a night; the next morning get a seer of chenna or brown 

ulse, and having cleared it of the pods, boilit in water and grind 
it with an equal quantity of jaggry or sugar; take two tolahs 
of cardamoms, grind them into powder, and mix the whole to- 
gether with the hand, and form them into cakes ; melt a seer 
of ghee or gingillie oil in a wide vessel, and throw in as many 
cakes as it can hold at each time, and let them be well 


fried. 


‘ 


‘ Lf 
No. 5.—Acip Cakes MADEOF Biack Puuse anp Rice Four. 


Take half a puckka seer of black pulse flour, and mix it 
with one seer of fine white rice flour, then mix both with one 
seer and a half of water, and keep it for a whole day, (some- 
times for two:days,) until it becomes acid ; afterwards reduce 

@some black pepper and cummin seeds into powder, and mix it 

e with the wet flour, form this into cakes on a round iron bason, 
aud bake them properly, occasionally daubing the baking 
vessel with a little oil or ghee, to prevent the vessel from ac- 
quiring rust by the heat, and to prevent the cakes from stick- 
ing to it. 





Relish to the Cakes. 
_ Fry in ghee two tolahs of black pulse (after the pods are 
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reinoved), with a proper portion of red chillies, some assafceti- 
da and carapala leaves, grind these together, and eat this pre- 
paration with the cakes ; sugai answers the purpose as well. 


No. 6.—Bracx Purfs Batts. 


Take a seer of black pulse flour, and half.a seer of sugar or 
jaggry, which mix together; then mblt a seer of ghee in a wide 
pot, and throw in the kneaded flour formed iuto balls. If this 
be used early every morning for forty days, it will be found 
strengthening for the body. 


No. 7.—Buagk Putse Cakts (roibEp ny sTEAM.) 


Take one seer of fine white rice flour, and as much of black 
pulse flour, mix both im one seer or more of water, and keep it 
for one or two days until it turns acid, then mix some bruised 
dry ginger, black pepper ie ey seeds with it : (kometinnes 
about a quarter ofa scer of cleaned chenna or brown pulse is 
added :) form a round cake according to the sizé of the mouth 
of the pot m which it is to be boiled, let the vessel be half 
filled with fresh water, tie a piece of fine cloth loosely over the 
nouth and put the cake on it aud cover it with another pot, 
and Kindle the fire. The cake will thus be boiled by the steam 
of the water, and when taken out it may be used with sugar 
or any other ingredient to give it relish. 


No. 8.—Twistep Cakgs. 


Boil a seer of black pulse gn an earthen pot, clear it of the 
pods and mix it with an equal quantity of rice flour in warm 
water, add some gingillie seeds (cleaned), with some assafectida 
and sali, and form twisted ‘cakes round with it, (somewhat 
like a watch spring,) leaving a hole in the centre, and let 
them dry on a piece of cloth for about four hours, afterwards 
fry them with ghee in a wide vessel, aud take them out with a. 
spoon. ‘This flour is formed into figures of various animals, , 
&e. according to people's tastes, mixing them with the seeds of 
Bission Amaric ; if fried in melted butter, it will answer for 
children. 


No. 9.—Sweet Caxgs. 


Take one seer of black pulse flour, mix it with one seer of 
water, (till it becomes a thin paste) anda seer of sugar or 
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Jaggry ; melt a sufficient quantity of ghee manufactured from 
cow’s milk, in a vessel, and pour it into the wet four, which 
will form itself into round cakes, aud will ferment in five mi- 
nutes, when they may be taken out and used for dinuer. 


No. 10.—Brown Purse BREAD. 


Take one seer of cleaned brown pulse or dholl, reduce it 
ito fine flour, mix with it alittle water and salt, and make 
bread of it by baking it on an iron plate, use with it any in- 
gredient to give it a relish. 


No. 11.—Rounp Caktrs or Brown PULsE. 


Take one seer of cleaned brown pulse, and boil it in two 
seers of water, draw off the water and grind the boiled dholl 
fine with some jayyry, or sugar, and form it into balls; 
take an equal portion of moistened flour of black pulse and 
rice, and dip every ball of the former in the latter, and fry 
them with ghee in a wide mouthed pot. 


No. 12.—Rounp Batts or Brown Petse. 


Take a seer of brown pulse, boil it in an earthen pot, clear 
it of the pods, and reduce it into flour, throw it mto ghee 
melting on the fire, ina wide mouthed pot, and take it out 
half fried ; mix it with sugar, and cummin seeds, (powder) of 
each an equal quantity ; and use it for dinner. 


No. 18.—AnotuerR KInp. 


Take a seer of brown pulse, reduce it into flour, and mix it 
with water, sufficient to admit of being poured out, let it be 
kept for a day, and fill a small pot with it: melt a good quan- 
tity of ghee, ina wide mouthed vessel, (either iron or brass,) 
and make three holes underneath the pot containing the flour, 
aud pour it into the glee by drops ; after they fry properly, take 
them out with a spoon, and let them be kept in a clean 
vessel; mix with them a proper portion of refined sugar, and 
form them into balls for use. | 


No. 14.—FLowrry CakeEs. 


Take half a seer of brown pulse flour, and the same quan- 
tity of rice flour, mix them with a sufficient quantity of water, 
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form jt into a mass, and press it in vessels, (see Appendix No. 
) having a flowery form, let it dry in the air for au hour, 
when fry it in ghee, and strew white sugar over it. 


No. 15.—PLain CaKEs. 


Take a seer of brown pulse, and boil it in an earthen pot, 
clear it of the pods, and reduce it into fine powder ; let half of 
it be mixed with sugar and cardamom powder, and served 
with cakes formed of wheat and rolong; the rest may be pre- 
served. 


No. 16.—FLowErep Cakes. 


Take half a seer of brown pulse, soak it in water, clear it of 
the pods, and grind it well with some salt ; melt a quantity of 
ghee in a wide mouthed pot, and pour in the flour by drops 
into the pot, carrying the vessel round by the hand: after fry- 
ing, take them out for use. 


No. 17.—Larcet Rounp Cakes. 


Take a seer of brown pulse, clear it of the pods, boil it in 
water, mixing a sufficient quantity of sugar or Jaggry with it, 
grind it well, and put some cardamom powder init. Roll this 
substance in some wheat flour, and form them into bread cakes, 
imprinting them with an instrument made for the purpose, and 
bake them on a round iron plate. Use it with melted butter, 
pure cows milk, or cucumbers. This is good for digestion. 


No. 18.—PrepaRATION oF GREEN Putse. 


Get a seer of green pulse and pound it in a stone mortar, 
clear it of the pods, and boil it in water; afterwards grind it 
with Jaggery, and mix a little camphor with it, and powder of 
cardamoms. This should be kept to be used or mixed with 
wheaten cakes. 


No. 19.—Rounpb Cakes MADE oF Green Putske. 


Get cleaned green pulse, boil, and grind it with a proper por- 
tion of jaggery or sugar, and some cardamom powder. Take 
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an equal quautity of rice and black pulse flour, mixed and 
knead the whole with a little water, form it into cakes, and then 
fry them in ghee one after another. 


No. 20.—GrrEEN PutsE Batts. 


Get & quarter of a seer of green pulse, soak it in fresh wa- 
ter, and grind it well with some salt and cummin seeds, then 
put it on a flat square spoon, with many holes in it, (see figure.) 
and rub it on the spoon so that it may fall in balls into a 
wide pot underneath, with melted ghee in it, and after they are 
fried, take them out. 


No. 21.—ANoTHER MeEtruop. 


Take a seer of yreen pulse, pound it in a mortar, clear it 
of the pods, reduce it into flour, add a sufficient portion of su- 
var, some nutmeg powder, mace, and cloves, (about one to- 
Iah of each,) knead it and form it into balls, and fry them in 
halt a seer of ghee. 


No. 22.—Greien Portse Cakes. 


Get half a seer of green pulse, which is cleared of the pods, 
soak it in water, grind it with some green ginger, salt and 
cummin seeds, form the whole into a cake, which bake in an 
iron plate, pouring some ghee over it. 


No. 23.—CaKkES MADE OF VARIOUS KINDS OF PULSE. 


Get a quarter of a seer each of green, brown, black, and red 
pulse, which have been cleared of the pods, soak them together 
in water, and let them be ground, form them into round cakes, 
leaving a hole in the centre, (merely to draw the cakes out of 
the frying pan by the handle ofthe spoon,) fry them with a sufh- 
cient quantity of ghee, in a wide mouthed pot, then take them out 
and throw them into curd, into which some salt, turmerick pow- 
der, fried mustard, &c., had been previously thrown, and keep 
them in it for half an hour. 


No. 24.—ReEp PutsE CakEs. 


Get a seer of red pulse, pound in a mortar, clear it of the 
pods, boil it in water, and mix the boiled pulse with a sufficient 
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portion of jaggery or sugar, grind it properly with some car- 
damoms, and form them into balls in which make holes half- 
way through, fill them up with wheat flour, and cover them 
with portions of the substance of which the balls are made and 
bake them. 


No. 25.—Rounp Cakes oF Rep PUoutse. 


Take a seer of red pulse, clear it of the pods, and boil it in 
the saine manner as above, mix with it the same quantity of 
either jaggery or sugar, and form it into lumps, dip them in a 
mixture of wet black pulse and rice flour, and fry them in 
ghee, 


No. 26.—Kreapvep Batis or Rep Putss. 


Get half a seer of red pulse, boiled in an earthen vessel, 
clear it of the pods and reduce it to powder, mix it with a 
proper portion of sugar or Jaggery, and some ghee, knead and 
form thein into balls. 


No. 27.—StraMED Rep Purse Ovar Cakss. 


Get aseer of red pulse which is cleared of the pods, boil it 
in water, and grind it with a sufficient portion of Jaggery ; 
afterwards soak one or two seers of white rice, and pound it 
ia mortar ito powder, sift it, and mx some warm water 
with it, and form it into a flat oval cake, then doubling it over, 
put in it the pulse. Fill a pot with a wide mouth, half full of 
water, tie a cloth over it, and put the prepared cake on the 
cloth, cover it with the mouth of another pot, and allow the 
steam to boil it properly. 


No. 28.—Breap or Rep Potse. 


Get red pulse, clear it ofthe pods, soak it in water together 
with a couple of table spoonsful of rice, grind it ina stone 
mill, form it into bread and bake it on an round iron plate, 
while baking pour a quarter of a seer of ghee over it. 


No. 29—Sweet Batis MADE oF Rep Putsz. 


Get a seer of red pulse, pound it ina mortar, clear it of the 
pods, boil it a little in an earthen pot, boil some jaggery with 
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a little water till it bubbles, then throw the boiled pulse in it, 
and form it imto balls, preserve them to be used when requir 


ed, 


No. 30.~-Breap or Rev Putsr. 


Get a quarter of a seer of red pulse cleared of the pods, soak 
it in water for an hour, break a cocoanut, and having separat- 
ed the kernel] from the shell, grind it with the pulse on a mill, 
form it into balls, pour some ghee ina pot, and fry it properly. 
It may be used for supper. 


No. 31.—SreamMeD CaKkES MADE oF Rice Ftowr. 


Take half a seer of wet rice flour, mix it with some warm 
water, knead it, and form it into cakes of three inches in Jength, 
boil half a seer of red pulse m water, and grind it with a pro- 
per quantity of jaggery, which enclose in the cakes, as shown 
in No. 29, put them on cloth, tied to the mouth ofa pot half 
filled with water, cover it, and let it boil for an hour, then take 
it out. 


No. 82.—Rounp Cakes MADE oF Rick Frovr. 


Take half a seer of wet rice flour, aud prepave it in the same 
manner as above; and boilit with red pulse as before directed. 


No. 33.—Swreet Cakes MADE or Rice Fiocr. 


Boil three quarters of a seer of jaggerv or sugar, in a wide 
mouthed pot, with one-eighth of a seer of water, till it becomes 
of a vluey nature, afterwards mix it im a seer ‘of rice flour,— 
make a cake ou a leaf, and fry it in ghee. 


No. 84.—Sweet Cakes Mave oF Ricr Fiour ann GIncer. 


Boil the same quantity of sugar with water, get a quarter of 
a seer of green ginger, scrape off the rind, cut it into small 
pieces, and throw them into the boiling sugar, after which put 
in a seer of prepared rice flour, mix it together properly, and 
form it into small cakes five inches in circumference, and try 
them in ghee. Use this at meals. 
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No. 35.—Pumpkin Cakes. 


Boil three quarters of a seer of jaggery in water, till it is 
sufficiently thick and fit for cakes, take a quarter of a red 
pumpkin, which cut into smal] pieces, put them in a seer of 
prepared rice flour, mix it properly with the jaggery and a 
little ghee, form it into cakes, and fry them with a sufficient 
quantity of ghee. 





No. 86.—Rounp Caxres MADE OF Rice Fuovr. 


Take one seer of rice flour and as much of black pulse flour, 
imix both in water, keep it for aday, and prepare it into cakes, 
prepare also boiled brown pulse and jaggery, mix tariston pow~ 
der, and enclose it in the cakes, dipping it in wet flour, and 
then try them in ghee. 


No. 37.—ANOTHER METHOD. 


Take three quarters of a seer of rice flour, anda quarter of a 
seer of black pulse flour, mix both with a little jaggery in some 
water, fori it into round cakes, and fry them im ghee. 


No. 38.—Broap CaKkEs MADE OF Rice Four. 


Take half a seer of rice flour, and a portion of black pulse 
flour, mix both with water and keep it for two days, until it 
becomes acid; then form them into broad eakes and bake 
them on an iron plate, daubing the plate and every cake with 
ghee. Serve the cakes hot. 


No. 39.—STEAMED CaKrS MADE OF Rice F'Lovr. 


Take one seer of rice flour, and mix it into paste, with some 
warm water and salt; form oblong cakes, and enclose in each 
yome boiled jaggery, with red pulse; boil these on a pot with 
a wide mouth, tied over with cloth, and half filled with water. 


No. 40.—Rounp Batis mape oF Rice Ftovr. 


Take a seer of rice four, mix it with salt in warm water, 
knead it, and form it into balls, and enclose in them prepared 
boiled pulse, reduced to powder, and boil them on a cloth 
tied over the mouth of a pot half filled with water. 
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No. 41.—Broap Cakes or Rice Frovr. 


Get half a seer of rice flour, quarter of a seer of black pulse 
flour, and one-eighth of a seer of green pulse flour, mix them 
in warm water, with a little salt, form a broad cake, and en- 
close boiled brown pulse powder in it, mixed with cardamom 
powder, aud boil it. IZat it with melted butter or ghee. 


No. 42.—Sweet Cakes MADE oF GHEE and Rice FLovr. 


Get half a seer of rice flour, and as much of black pulse 
flour, mix both in some water, sufficient to admit of being 
poured out into ghee, keep it for a day and mix a seer of jag- 
gery with it, melt a sufficient quantity of ghee ina wide mouth- 
ed pot, and pour im it the wet flour, carrying it round so as to 
form cakes, and fry them properly. This is fit only for imn- 
mediate use. 


No. 43.—Sour CAKEs MADE OF GHEE anp Rice FLovr. 


Get the same quantity of rice and pulse flour, keep it mix- 
ed in water for two days, by which time it will become acid, 
then mix some salt with it, cummin seeds, and pepper powder, 
-and fry it in ghee. 


No. 44.—SmaxLyt Caxrés MADE oF Rictn Fiour anp Betrer. 


Get halfa seer of moistened rice flour, and mix with it the 
same quantity of butter, form it into small round cakes, and 
fry them properly with ghee. 


No. 45.—Sweet Cakes MADE oF Rice Frovr. 


Take half a seer of wet rice flour, and a proper quantity of 
jaggery water, and form it into round cakes, fry them in ghee, 
and use them as hot as possible. 


No. 46.—CakEs MADE oF Wuxat Four. 


Take a seer of rolong or flour of wheat, soak it in 
some warm water or milk for an hour, pound it and knead it, 
take a table spoonful of this wet flour, beat it flat on a plank, 
with another flat piece of board, with dry rice flour added to 
make it adhere, afterwards form it into cakes: get a coon of 


72 


broiled brown pulse or chenna flour, and mix with it a proper 
portion of white sugar, some cardamon powder, and bruise it 
for about two minntes, enclose a table spoonful of this pow- 
der in every cake, dry them in the air for half an hour, and fry 
them in pure ghee in a wide pot. These cakes may be kept 
for a fortnight or a month, according to the degree of care 
that is taken of them. 


No. 47.—Anoryurer Mitruop. 


Prepare the rolong in the manner above directed, take pop- 
py seeds and dry cotoanut, half'a seer of each, cut the latter 
into small pieces and fry both im ghee separately, griud both 
together with a tolah of cardamon seeds, mix with them an 
equal quantity of sugar, form cakes with the rolong, enclose 
the above in them, and fr y them in ghee. 


No. 48.—A Tuirp Meruoop. 


Prepare the rolong, and form it into cakes, get half a seer of 
broiled green pulse flour, mix it with a sufficient quantity of 
sugar and suine cardamon powder, enclose this substance 1 
the cakes, and fry them in ghee. 


No. 49.—Rotone Batts. 


Fry one seer of rolong, in another of ghee, put into it 
some white sugar and cardamon powder, and fourm it intoronnd 
MASses. 


No. 50.—Rotone Cakes. 


Take a seer of rolong, and with some pure cow’s milk, knead 
it-into paste, and form cakes of it; fry a seer of poppy seeds, 
in a wide brass vessel, grind it into powder and mix some 
sugar with it, enclose small portions of this powder in the 
cakes, and beat them on a plank; add some dry rice flour to 
make thein stick, and fry thei in ghee. 


No. 51.—Swret CakEs MADE or Rotone. 


Get half a seer of rolong, pour some water on it, and knead 
it well with the hauds, form cakes, enclose some sugar in 
them, form them into balls, and fry them in ghee, 
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No. 52—Wagrat Friovr Cakes. 


Get a seer of fine wheat flour, and knead it with some salt 
and water, take about a table spoonful at each time, and form 
it into Jumps, get prepared powder of boiled chenna or brown 
pulse, and enclose some in each lump, and beat them flat with 
a board on a plank into cakes, and bake them on an iron plate, 
touching it and every cake with ghee or melted butter: milk, 
or cucumbers added, will digest these cakes. 


No. 53.—Rotonc Butter Cakes. 


Get a seer of rolong, soak it in a little sour milk, afterwards 
beat it into paste, take at each time a table spoonful of it, beat 
it with a flat piece of board, and rub some butter over it; take 
again the same lump and fold it seven times, using butter after 
every fold, fry them in ghee, sprinkle white sugar over every 
cake, and it will be fit for immediate use. 


No. 54.—GreEen Putst ann Rotonc Firowerep Cakes. 


Get half a seer of green pulse flour, and a quarter of a seer 
of fine rolong, soak them together in a little water and make 
a thin paste, fill a tin mould made for the purpose with it, and 
press it with the pestle; melt ghee in a wide pot, pour into it 
the Hour formed into cakes in the mould, and after they are 
fried take them out, and sprinkle white sugar, or sugar-candy 
powdered upon them. 


No. 55.—Rotone Foipinc CakEs. 


Take a seer of rolong, and mix it in a quarter of a seer of 
cow’s milk, beat it into dough, furm several lumps, and beat 
them with a pole, unite the lumps and flatten them into different 
forms or cakes, put a spoonful of leaf sugar in each, fold it, 
and fry it with ghee till it swells. ‘ 


No. 56.—Rotoxc Bakep Routs. 


Take a seer of rolong, souk it in a quarter of a seer of fine 
pure milk for an hour, and beat it into dough ; take one tolah 
weight ofthis dough, and form thin rolls with it; take a large 
new pot, break off the top and lay the bottom topsyturvy over 
the fire, then lay these beaten rolls over it, when bake , take 
them off, cover them, and preserve them for use, _ 
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No. 57.—Rotonc Borten Rotts. 


Take a seer of rolong, soak it.in a quarter seer of milk, and 
beat it well for two hours into dough, take a tolah of this 
dough, and form it into rolls on a smooth plank, until they 
become even, then boil them in water, and they may be used 
with milk and sugar. 





No. 58.—WueEat Brean. 


Take a seer of fine flour, mix it with some water, beat it 4 
little, forin it into bread and let it bake on an iron plate. Kat 
this with ghee and sugar. 





No. 59.—ANOTHER Kino. 


Take a seer of wheat flour, mix it with some salt and water, 
kead it into dough, take lumps of it and flatten it till it becomes 
thin, then bake it on an iron plate, and when using it, add the 
Juice of ripe mangoes or melted sugar. 


No. 60.—ANoTHER Kuinp. 


Get a seer of fine wheat flour, mix it either with water or 
milk, take out a handful at each time, and bake it. Six or seven 
can be baked m the hearth on dried cow’s dung while on a 
journey, if fuel or charcoal cannot be obtained. 


No. 61.—Ro.one Puain Cakes. 


Get a seer of fine rolong, mix some water with it, beat it 
into dough, form four round cakes, and fry them in a proper 
quantity of ghee. 


No. 62.—Ginc1LLig anp Rice Frovr Caxes. 


Gel a seer of gingillie seeds, bruise and clear them of the pods, 
and after soaking them in water for thirty minutes and drying 
-them on a plank, mix with them a sufficient quantity of jaggery; 
prepare rice flour cakes, enclose in them the gingillie seeds, and 
fry them in ghee, 
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No. 638.—ANOTHER KInp. 
‘ake of cleaned gingillie seeds about half a seer, and boil 
them in a metallic or earthern pot, grind and mix with them a 


portion of jaggery, prepare round cakes of rice flour, enclose 
this powder within them, and fry them in ghee. 





No. 64.—GiINGILLIE Sweret Batts. 


Boil a seer of gingillie seeds in an earthern vessel, boil a 
sufficiency of jagyery with water till it becomes glutinous, when 
mix with it the gingillie, and form it into balls. Dry them a 
little betore using. 


é 





No. 65.—GINGILLIE AND WHEATEN CAKES. 


Prepare wheat flour cakes as directed in former receipts, 
and enclose gingillie and jaggery powder in them, and fry them 
in ghee. 





No. 66.—STeaMED GINGILLIE AND Rice Friour Caxes. 


Prepare rice flour cakes as directed in former receipts, and 
mix gingillie and jJaggery powder with them, and boil them 
with steam in the manner before mentioned. 


No. 67.—GINGILLIE AND Rice Frovr Cakes. 


Prepare black pulse and wet rice flour mixed. Boil gin- 
gillie seeds in an earthern vessel, pound and mix with them a 
sufficiency of jaggery, knead it, and form lumps; dip them in 
the mixture of flour, and let them be prepared as directed in 
former receipts. 





No. 68.—_$Wueat Frour anp GINGILLIE CAKES. 


Prepare wet wheat flour, and form it into flat cakes, enclose 
gingillie and jaggery powder in them, and fry them in ghee. 


No. 69.—GINGILLIE AND JAGGERY BALts. 


Pound a seer of gingillie seeds, with half a seer of jaggery in 
a wooden mortar, knead them, aud form balls. These are used 
at marriages. 
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No. 70.~STEAMED Brown Potse ann Rice Fiovur Caxgs. 


Boil a quarter of a seer of brown pulse, with a seer of rice 
flour, mix them together with some water, form cakes, and boil 
them over steam as already directed. 


No. 7].—StrEAMED Brown Putse ano Rice Fiour Rounp 
BaLts. 


Mix half a seer of boiled brown pulse in one seer of wet rice 
flour, form it into round balls, and let them dry for five mi- 
nutes, afterwards boil them by steam, and let them dry on a 
sheet of cloth spread over straw. 





No. 72.—Brown Puust Cakes. 


Pound a seer of this pulse, clear it of the pods, boil it in one 
seer of water, grind it with a seer of jJaggery, form cakes, dip 
them in wet rice flour, and fry them in ghee. 


No. 73.—Brown Putse anp Wueat Fiour Cakes. 


Prepare the pulse and jaggery in the manner directed above, 
and fill cakes formed of wheat flour with it, and fry them in the 
way already prescribed. 


No. 74.—ANOTHER KIND. 


Take half seer of rice flour, the same quantity of brown pulse 
flour, mix both in spring water, throw in some salt, cummin 
seeds, and bruised pepper, keep this for a day in order that it 
may become acid, form cakes and bake them on an iron plate, 
touching both the cake and the plate witha little ghee. 


No. 75.—Green Putse ann Rice Frour Brrap. 


Grind half 9 seer of rice flour, and a spoonful of salt, form 
bread, and bake it in a metallic vessel, with a little ghee. 


No. 76.—Foop Comprosep or Mitx anp Rice, 


Take a seer of pure cow’s milk, boil till it ferments; get a 
quarter of a seer of fine new rice, with one-sixteenth of a seer 
of ghee, put both into the boiling milk, boil it for twenty mi- 
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nutes longer, and throw in a seer of fine white sugar, then mix 
the whole with the handle of a ladle; if over boiled, it will be- 
come too thick. 


No. 77.—MIiLkK anv Rotone. 


Boil a seer of cow's milk, throw in it one-eighth of a seer of 
rolong, with a quarter of a seer of sugar, and mix it briskly 
with a spoon to prevent the rolong adhering together in lumps; 
finally mix a tolah of cardamom with it. 


No. 78.—Mitk anp Saco. 


Boil a seer of cow’s milk, and throw ina couple of table 
spoonsful of sayo, stir it briskly with a spoon or ladle, add a 
quarter of a seer of sugar, also some plumbs and bruised car- 
damoms before the vessel is taken off the fire. 


No- 79-—Ro tone Rotts. 


Take half aseer of rolong, mix it with a quarter of a seer 
of cow’s milk, knead it, and form rolls on a wooden plank 
with it; let them be about one or half aspan in length each; 
expose them to the air on a piece of fine cloth, placed on the 
floor for two or three hours, then boil one or two seers of 
cow’s milk, and throw these rolls into it, let it remain so for 
twenty minutes, then put in it half a seer of the best sugar, 
and mix the whole with a spoon. 


No. 80.—Witp Rice anp Mixx. 


Take a seer of tail paddy, pound it, and clear it of the husks, 
boil a seer or two of cow’s milk, throw the rice in it, and let 
it boil for forty minutes, afterwards throw in a quarter ofa 
seer of sugar and some bruised cardamoms, and mix the whole 
with a ladle. 


No. 81.—Pxiumss ano Mix. 


Boil a secr of cow’s milk properly, wash a quarter of a seer 
of plumbs in cold water, put them in the milk while boiling, 
with a quarter of a seer of sugar and a tolah of bruised carda- 
moms, and let the vessel remain on the fire for twenty mi- 
nutes. 
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No. 82.—-CocoanuT anp MILK. 


Break a cocoanut, throw away the shell, and serape the 
kernel into powder, mix it in one seer of cow’s milk, put in it 
hall a seer of sugar, with some cardamom powder, and stir it 
np with a spoon. 





No. 83.—Pourr Cocoanut MILx. 


Get two or three cocoanuts, remove the shells, pound them 
on a stone mortar, put them in a piece of cloth, and squeeze 
the milk from it, which boil for an hour, with a quarter of a seer 
of sugar, add some bruised cardamoms. 
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No. 84.—ALMonps aNp MILK. 


Take aseer of the best sweet almonds, put them in warm 
water, and peel off the skins, mix them with a quarter of a 
seer of plumbs, washed properly, and boil these with two or 
three seers of cow's milk, at the end take some grated nutmeg, 
and throw it in. 


No. 85.—Bamsoo Rice anp MILx. 


Take a quarter of a seer of fresh bamboo rice, boil it in a 
seer of pure cow's milk, and after it is properly boiled, throw 
in half'a seer of white sugar and some cardamom powder, 


No. 86.—Cora Corn anp MILx. 


Take one-sixteenth of a seer of cora corn, pound it properly 
till the pods are removed, clean it and boil it in a seer of 
cow's milk for two hours, afterwards put it ina quarter of 
a seer of white sugar and some bruised cardamoms. 


No, 87.—Rare Seeps ann MIcx. 


Get a quarterof a seer of rape seeds, boil them in one seer of 
cow’s milk for an hour, then put u seer of sugar and some nut- 
mey powder into it. 





No. 88.—P.Lain Saco anp MILK. 


Get a quarter of a seer of sago, pound it properly and boil 
it in a seer of pure cow's milk, afterwards throw in a quarter 
of a seer of sugar, and mix it properly with a spoon or ladle. 
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No. 89.—Porry SEEps ann Mitx. 


Get one-eighth of a seer of poppy seeds, boil thema hittle in an 
earthern vessel, get a dry cocoanut cnt into pieces, take two 
tolahs of plumbs, boil the whole properly in a seer of milk, 
and then sprinkle some bruised cardamoms over it. 





No. 90.—-SaL TED CAKES FRIABLE IN GHEE FoR DINNER. 
Pumpkin Cakes. 


Get a white pumpkin, cut it into eight pieces first, then strip 
off its skin, afterwards cut them into small slices; get three 
seers of black pulse, and after removing the pods, let it soak in 
water for a night, pound it gently in a stone mortar next imorn- 
ing, and mix the pumpkins together with its seeds, &c., with a 
quarter of a seer of salt, some prepared powder of red chillies, 
(as directed in former receipts) bruised cummin seeds, and pep- 
per, and a tollah of assafoetida, form them into small round 
cakes, lay them on a sheet of clean cloth, and expose them to 
the sun fora day or two; afterwards take them from the cloth, 
wud frv them in ghee. Use this for dinuer or supper, it is 
very palatable. 





No. 9].—-F eEnuerick Cakes. 


Take a seer of fenugrick seeds, and soak then in water for a 
night; on the subsequent morning pound them gently in a stone 
mortar, and mix them with two tolah’s of cumin seeds, two 
table spoonful of the powder of red chillies, and as much of salt, 
and some carapala leaves, form them into cakes, and let them 
dry for a day or two, afterwards fry them properly in ghee, 
and put them in the sour water. Use this for dinner or sup- 
per. 





No. 92.—CorraANnpER Leat CAkEs. 


Get one hundred bundles (the same as those commoulv sold 
in the market) of tender coriander leaves, sever the roots, and 
cut the leaves delicately with a kuife, mix some salt and red 
chilly powder with them, then form them into cakes on a sheet 
of fine cloth, over a nat or plank, fry them in ghee, and they 
may be used for dinner. | 


No. 93.—BeEaten Rice Cakes. ‘ 


Take two seers of beaten rice, soak it in a seer of whey 
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for a tortnight, then pound it in a stone mortar; get fifty 
bundles of coriander leaves, cut off the roots and pound the 
leaves well in the mortar, mix this with the rice, and add one- 
sixteenth of a seer of salt, as much of cleaned gingillie seeds, 
and the same quantity of chilly powder; again mix the whole 
with the hand, form it into small cakes, lay them on a shect of 
cloth, and let them dry properly in the sun, then let them be 
preserved in a vessel or box: they must be frequently expos- 
ed to the sun, aud may be occasionally fried in ghee for dinner. 


No. 94—FRieEpD Pappy axp CorrtanpER Lrar Caxrks. 


Get two seers of fine paddy, fry it in an earthern vessel, 
clean off the husks, and soak it in whey fora night; early next 
moruing yet fifty bundles of tender coriander leaves, pound them 
in 2a mortar, with some salt and red chilly powder, mix them 
all together with the hand, form it into cakes, lay .them on a 
sheet of cloth, and expose them to the sun, keep them in a 
new earthern pot, and occasionally fry them in ghee for dinner. 


No. 95.—BeatEn Rick anp PiantaiIn-StTaLk CAKES. 


Get two seers of fine beaten rice, Jet it soak in acid curd for 
anight, next morning get the stalk of a plantain tree, cut it 
into round slices, then into small pieces, bruise it a little, 
squeeze out the water, and mix it with the curd and beaten 
rice, throw in some salt and chilly powder, mix the whole, and 
form it into small, cakes with three fingers of the right hand, 
lay them on a sheet of cloth, and let them dry for a day or two; 
afterwards fry them in ghee, and let them be used for dinner. 


No. 96.—Green PLANTAIN AND Brack Putse Cakes. 


Soak a seer of black pulse in water for six hours, clear it of the 
pods, and grind it in a stone mortar, then take about ten green 
plantains, peel off their skins, cut them into small pieces, bruise 
them a little, and mix them with the flour, add some salt and 
cummin seeds, mix the whole properly, and form it into small 
cakes with three fingers of the nghthand ; lay them on a sheet of 
fine white cloth and dry them in the sun for a day or two, they 
may then be fried in ghee. 





No. 97.—Lone Pumpkin CaxEs. 


Cut two or three long pumpkins into small slices, after their 
skins have been taken off, get a seer of black pulse, clear it of 
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the pods, soak it in water, grind it properly and mix both to- 
gether with some salt, bruise cummin seeds and a little assa- 
foetida, then dry them for a day or two, and fry them in ghee. 





No. 98.—Bran-F tour CakEs. 


Get aseer of fresh flour of beans, and a seer of cleaned black 
pulse, grind the latter in astone mill and mix it with the flour, 
together, with some salt and red chilly powder, afterwards 
takethe flour (moistened) with three fingers of the right handand 
form it iato small cakes and lay them on a sheet of cloth; after 
they are dried as directed in the precedmy receipts let them 
be removed and preserved in any vexsel and try thein in glice 
occasionally when required. 





No. 99.—Bran-SEED CAKES 


Take a seer’s weight of seeds from unripe beans, 
prepare black pulse flour as before directed, mix both together 
with some some salt and red chilly powder, form them into 
cakes in like manuer as shewn in the last receipt, let them dry 
on a sheet of cloth and fry them'with ghee. 


No. 100.—BxraAN-SLALK CAKES. 


Get about ten beans with long stalks, cut them into small pie- 
ces, pound them in a stone mortar with some horse gram, bi- 
shop’s-weed seeds,* and salt, form them into flat cakes of about 
two or three inches in circumference, let them dry in the sun, 
aud preserve them in a pot, fry them occasionally in ghee when 
required. 





No. 101.—Briack Puusre Cakes. 


Take a scer of black pulse, pound it in a mortar, clear it of 
the pods, soak it in water for about anight, afterwards grind it 
in a stone mill, mix with it some salt, powder of red chiilies and 
cleaned gingillie seeds, then take the flour in small portions, 
with three fingers of the hand, form them delicately into small 
rolls and lay them on a sheet of fine clean cloth spread on a 
long plank or mat in the sun, let them dry tor a day or two, 
and afterwards fry them in ghee for dinner. 


ANE Ae te RAISE DER AIE ° LOREEN SALLE SS WEE EER ROR A Oe EN 
“ Vomum or, Ajevan in Ilindoostance, Sisson Anni in Latin, see Sec. I. Page 
¢. Annesleys Muteria Medica, 
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No. 102.—Tuin Briacx Putsr CaxeEs. 


Take two seers of black pulse, pound them in’a stone mor- 
tar, have them dried in the sun and clear them of the pods, by 
pounding them again in a stone mortar, afterwards reduce them 
to powder in amill, and mix it well for five minutes with water : 
refine 2 pollams of salt with vasali creeper, also bruised pep- 
per ard cummin seeds, of each one pollam and } ofa tolah of as- 
safvetida, mix the wholetogether, and form a large lumpof them, 
beat it to a proper paste with a pestle or roller, using a small 
portion of gingillie oil in order to prevent its sticking to the 
pestle, afterwards form it into small balls, and flatten each bal] 
into a thin cake with a pole, throwing alittle dry rice flour all 
over; when a sufficient number of cakes have been formed, 
spread them delicately on a pan without allowing one to touch 
the other, expose them to the sun for five minutes, afterwards 
take one of the cakes and fry it in hot ghee: these cakes are 
chiefly used at marriage and other grand ceremonies, but are 
never used in Hindoostan.* 


No. 103.—Sweretr Meats. 


Take half a seer of sugar, mix some water with it and boil 
it till it ferments ; cut dry cocoanut into small pieces, and fry 
them for a few minutes in some ghee: get a quarter of a seer 
of green pulse or dholl cleaned, mix it with the cocoanut, 
put it in the boiled sugar, and form it into balls while hot: 
and preserve them in a vessel, aud they may be used_ occa- 
sionally. 


No. 104.—ANoTHER Kinp. 


Boil half a seer of sugar till it ferments, mix a quarter of a 
seer of green pulse or dholl with it, ‘form it into balls, after 
throwing into it some cardamom powder. 


No. 105.—Ba.ts or Pumpkin SEEDs. 


Take half a seer of red pumpkin seeds, peel off the skins, 
fry them with ghee; and boil halfa seer of sugar in a wide 
pot with some water till it ferments, throw in the fried seeds, 
and form them into balls. 


No. 106.—Friep Brown Potse. 


Take a quarter of a seer of cleaned: brown pulse or dholl;. 


83 


soak it in fresh water for six hours, throw away the water 
and let it dry in a pan for five minutes, afterwards fry it in 
ghee till it swells, and remove it to another vessel; grind 
some salt and red chillies into powder, mix it with a little ghee 
and rub it over the fried dholl. 


No. 107.—Friep Green Putse. 


Take half a seer of green pulse, pick out the stones, and 
soak it for a night in water, on the subsequent morning, Loil 
it in an earthen vessel, pound it and clear it ofthe pods ; grind 
some chillies and salt into powder, and mix the whule together 
with a little ghee. 


No. 108.—Frigep GREEN PLANTAINS. 


Take ten green plantains, cut them‘into round slices, soak 
them in lime juice mixed with salt and pepper for ten or 
twenty minutes, aud fry them in ghee. 


No. 109.—M1xep Foop. 


Take a quarter of a seer of new rice, soak it for a hour in 
water, get a dry cocoanut and cut into small pieces; yet one 
eighth of a seer of gingillie seeds, having cleared it of the pods, 
also some wheat and brown pulse, fry them all in an earthen 
pot separately one after another, then mix them all together ; 
afterwards take twenty red chillies fried in ghee, reduce it to 
powder with some salt, and mix the whole together with ghee. 


No. 110.—FLour Foon. 


Get half aseer of wheat, the same quantity of chenna or 
brown pulse and some barley; boil them separately in an 
earthen pot and reduce them to flour ina stone miil. This 
is used m different ways, mixed with curd, salt, sugar, melted 
butter, red chilly powder or ghee. It is an excellent repast 
for travellers duxing their Journey and on holy days. 


No. 111.—Green Purse Four. 


Get half a seer of green pulse or dholl, clear it of the pods, 
soak it in water for half an hour, and pound it in a stone mor- 
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tar, and mix with it some salt and cummin seeds, having pre- 
pared this, melt half seer of ghee in a wide pot, and take the 
wet flour in table spoonsful put them into the ghee, and fry ten 
or twenty together. 


No. 112.—Brown Poutsk Meat, 


Get fifty green alachandas, take out their seeds and fry them 
with ghee, and mix some red chilly powder and salt with them. 


No. 1138.—Rotone anp MILx. 


Get aseer of rolong, boil it to a brown colour in a metallic 
vessel, pour a seer of ghee into it and let it fry a little; yet 
three quarters of a seer of cow’s milk, with half a secr of 
white sugar and put them in the fried rolong; then take the 
vessel off the fire, and use this preparation as ameal. It may 
esvintimes be used as an ingredient to rice flour cakes. 


No. 114.—Frizp Bratren Rice. 


Get half a seer of beaten rice, and fry it witha quarter of a 
seer of melted butter in a wide pot, take it out and put it into 
a cup; afterwards prepare some red chillies, and salt powder 
and sprinkle them over it. 


No. 115.— 


Take a quarter of a seer of sara seeds, fry it in ghee, and 
use 1t with sugar. 


INo. 116.—Cansu-Nuts. 
Get a seer of cadju-nuts, fry it in ghee, rub off the skin, and 


use.it with sugar 


No. 117.—Capsu-Nut Batts. 


Take half a seer of cadju-nuts, and remove the skins; boil a 
seer of white sugar, throw the cadju-nuts in it, mix both and 
form them ‘nto balls, which use as a meal. . 
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No. 118.—Pisracurio Norts. 


Get vair-cuddel, remove the husks, fry them with ghec, and 
use them with sugar. 


No. 119.—ANorurer MeErnop. 


Get vair-cuddel, remove the husks, fry them in ghee, and use 
them either with sugar, or salt and red chilly powder, accord- 
ing to the different tastes. 


SECTION XVI. 


Pickles and Chatneys. 
No. 1.—Mawncor Mustarp Picx.e. 


Take one hundred unripe mangoes of a large size and fresh, 
place them in well or Jake of running water for an hour, take 
tnem out, wash them properly and expose them to the air for 
halfan hour, cut each ino four parts but without separating 
the quarters from each other altogether, throw away the seeds: 
previous to this, take two measures of refined salt, expose it to 
the heat of the sun for six hours and pick out all the stones Ke. 
from it, and reduce it to fine powder; then fry ten pollams of 
dried red chillies either in oil or ghee, and pound them in a 
wooden mortar; also fry five pollams of fenugrick, and the 
same quantity of turmerick root separately in ghee, and pound 
them ; take twenty pollams of small mustard seeds, expose 
them to thesun and reduce them to powder; mix all the 
above mentioned powdefs with forty pollams of pure fresh 
gingillie oil, and add one pollam of fine assafotida fried in 
ghee or melted butter, with a measure of chenna pulse, as much 
of black pepper, four pollams of garlick, a pollam each of cloves, 
mace, and cinnamon, and stuffthe whole into the mangoes ; 
keep them in anearthen vessel, after cleaning them with hot 
dammer aud oil, over the fire; then pour in forty pollams more 
of the same oil, and tie the mouth of the vessel with a picce of 
fine cloth, placing the same on a wooden stand; expose this 
pickle to the sun one day in the week, and use it thirty days 
after it is prepared, particularly with curd, whey, and rice. 


No. 2.—Mancor Fenvericx Pickve. 


Take one hundred ripe mangoes, soak, wash, and cut thew 
into four quarters as prescribed above, also get two mea- 
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sures of salt, expose them to the sun and pound them in the 
manner already mentioned ; take forty pollams of tenugrick, 
twenty pollams ofturmerick root, and ten pollams of red chil- 
lies, pound them separately after frying them in oil;' take one 
pollam of assafcetida also fried in oil, and pulverise it together 
with the powdered salt ; afterwards mix the whole with forty 
pollams of gingillie oil and stuff the mangoes with it, together 
with two pollams of garlick, an ounce each of mace, nutmeg, 
cinnamon and cummin seeds pulverised: then pour in forty 
pollams more of gingillie oil into an earthen vessel, and pre- 
serve them after.the manner directed in the above receipt. 
This is used particularly in damp weather to prevent the ef:- 
fects of cold. 


No. 3.—$M a nGor anp MeEntT!1 PIcktur. 


Cut one hundred unripe mangoes, without allowingthe piec- 
es to separate, stuff them up with two measures of salt proper- 
ly prepared as mentioned in the foregoing receipts, and a si- 
milar quautity of menti powder, and the other ingredients ; 
preserve them in a vessel and expose them frequently to 
the sun, and soak them in curd, or whey.—On applying 
plenty of mustard, cummin seeds, fenugrick and carapala 
leaves fried in melted butter to them, they can be used; the 
pickle also in the original state may be used with other dishes 
if required. | 





No. 4.~—SaLtepD Mancor Picxte. 


Take a hundred young autumn mangoes with their stalks 
from the tree, wash them properiy and expose them to the air 
for two hours, then put them in a prepared vessel, as prescrib- 
ed above, and throw intwo measures of salt properly pound, 
after being exposed to the sun ; then add two viss, or eighty 
pollams of green chillies with their stalks, and let the whole 
soak, with a cover over the mouth of the vessel for eight days, 
afterwards expose them to the sun every second day, if ne- 
cessary: seperate the green chillies after they are soaked, and 
properly dried, and they may be used after being fried with 
ghee or oil. 


No. 5.—Mancor CHatney. 


Get one hundred unripe mangoes, take off their skins and 
seeds, and pound them properly in a mortar, with two mea- 
sures of refined salt, two pollams of red chillies fried in oil, 
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and a chatak of prepared menti powder; afterwards add 
one viss of green chillies, cut into picces, and five seers of 
gingillie oil, with a poilam of assafcetida fried in oil, and pul- 
verised, then fill a vessel with the whole, let its mouth be tied, 
and use one daily after it is prepared. 


No. 6.—SaLtep Goosgeserry PrcKkres. 


Get eight measures of November or April gooseberries, steep 
them iu warm water for an hour, and fill an earthen 
pot, or vessel with them; throw in two measures, of refined 
salt properly prepared and the same quantity of green chilhes: 
keep this for eight days and use it frequently. 


N. 7.—F rrep GoosEBerRRrY PIcK Le. 


Take one measure of gooseberry, wash them properly with 
warm water and chunam, and keep them for twenty minutes 
in the air; afterwards fry them in half a measure of gingillie 
oil or ghee, until they are completely withered when adda 
table spoonful of carapala leaves, some cummin seeds, mustard, 
fenugrick and five grains of assafcetida. 


No. 8.—GooskEBERRY CHATNEY. 


Take eight measures of April goosberries, soak them for 
four hours in warm water, and pound them in a mor- 
tar ; remove the seeds and fill a vessel with them: add two 
measures of green chillies, the same quantity of salt prepared, 
and keep this for eight days with a cover over the mouth of 
it, open it again and throw in two ollocks of menti powder, 
one, of the powder of red chillies, a tolah of assatcetida tried 
in ghee, and twenty pollams of gingillie oil properly boiled. 


No. 9.—Satrep Lemow Pick te. 


Take a hundred large lemons, steep them into warm water 
for an hour, cut them into four quarters, but not so as to separate 
them take half a measure of properly prepared salt, with two 
ollocks or a chatak of menti powder, half a chatak of red chil- 
ly powder, and stuff as much into each lemon as it will hold, 
also add ten pollams of rough ginger cut into small slices, as 
much of green chillies, and pour over it ten pollams of boiled 
gingillie oil: then let the vessel stand covered with a piece of 
cloth over its mouth, and expose it to the sun once a week. 
This can be used with all manner of dishes. 
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No. 10.—-LeEmMon Frirp PicxLx. 


Let thirty lemons be soaked for an hour in warm water, 
and exposed to the air for twenty minutes, afterwards fry 
them in ten pollams of ghee and cut each into halves, then 
mix one and a halt pallam and put in two chataks of salt, one 
chatak of menti powder, and four grains of assafcetida; fry 
them again for five minutes and remove it before it assumes 
a brownish colour, and it can then be used. 





; 
No. 11.—Greren Tamarinp or PooutumKar CHatney. 


Take one maund or eight measures of unripe and perfectly 
ripe tamarind of each an equal quantity, pound therh and form 
a mass; take out the seeds &c., keep it-for a day or two 
in a pot covered and then remove it, mix with it two mea- 
sures of salt, as much of green chillies and one chatak of menti 
powder; afterwards pour over it forty pollams of gingillie oil, 
ail sprinkle over it powder of fried assafoctida: keep it well 
covered placed on a wooden stand for two fortnights, and ex- 
pose it to the sun once a week: it can be used frequently. 


No. 12.—SookaAMKAI SALTED PIcCKLeEp. 


‘Take one hundred sookamkai from the cholum fields in De- 
cember or January, wash them in warm water, and cut each 
into four slips, and Jet adhere together: prepare halfa seer of 
salt, two pollams of bishop's weed, and as much of menti pow- 
der, mix all together and stuff each of the sookamkai with it. 
Use it frequently with rice and whey, it is remedy for bile. 


No. 18.—KacHELKIRA CHATNEY. 


Take one maund (25 hogsheads) of kachelkira leaves from 
the fields of senagaloo or bhoot grain, pound it well and keep 
it in a new pot well covered ; after six months open it and mix 
with it two measures of salt, as much of green chillies, one pol- 
lam of assafoetida and one chatak of garlick, and let the whole 
soak together for two weeks, it may then be always used. 
Another method of preparing it, is that after frying it in ghee 
or oil compounded with the other ingredients as above describ- 
ed, it maybe used immediately. 


No. 14.~—Cupooxar CHATNEY. p 


Take eight measures of wild tender green cudookai pound 
them in a mortar, aud throw away all the seeds; mix two 
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measures of prefiared ‘salt with it and keep it for four weeks, 
after which, oceasionally grind some witi five red chillies, half 
a. tea spoon each of cummin seeds, mustard and fenugrick with 
-some carapala leaves fried in melted butter : this will last a 
considerable time. 





No. 15.—Rep CHitty Cnyatney. 


Take one maund (25 hogsheads) of red chillies, pound thena 
in a mortar and pour three maunds or twenty four measures 
of chenna or brown pulse acid, which is extracted from the 
trees in December or January into it, add two measures of 
prepared salt and keep it always m the sun, especially in damp 
weather. 


SECTION XVII. 


Sweet Preserves. 
No. 1.—Amra Mouon. 


Take fifty unripe mangoes, soak them in warm water for two 
hours, strip off their skins, cut each into four pieces, and boil 
them in two measures of melted butter for an hour, afterwards 
refine four viss or 20 seers of white sugar, by boiling it 
in a wide vessel, and throw in the mangoes, with two ounces 
of cloves, an equal portion of each, of nutmegs, mace, cinna- 
mon and cardamoms, and keep them in a Jar, and they may be 
used occasionally. 


No. 2.—Mancox Preserve. 


Get one hundred unripe mangoes washed properly in warm 
water, cut them, and throw off their kernels, and put them 
into a jar or earthen vessel, then throw in two maunds or six- 
teen viss of sugar candy, and expose it to the sun for a fort- 
mght; afterwards throw in a pollam of cimnamon, and carda- 
mom powder, and cover its mouth with a piece of cloth, or a 
wooden shutter, and it may be used occasionally. 


No. §8.—GoosEBERBY PRESERVE. 


Take eight measures of gooseberries of April production, 
poke every berry with a neadle, and soak them in warm water 
for an hour; afterwards throw them all into a jar, with six- 
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teen seers of sugar candy, cover it close with a wooden shutter, 
place it in a wooden stand and expose it to the sun every 
second day; before closing the jar throw in eight pollams 
of cinnamon, nutmeg, cardamom, cloves, and mace pulverised. 


No. 4.—~LremMon Honey Preserve. 


Take one hundred lemons, and soak them in warm water, 
for two minutes then throw them into a vessel with two 
maunds or sixtcen measures of fresh honey, cover it close with 
a wooden shutter, and expose it to the sun, every third day ; 
after a fortnight, put in cimnamon, cloves, mace, aud cardamom, 
of each a pollam well pulverised, and it maybe used a month 
after: this is an antidote to billious attacks. 





No. 5.—Gincrer PRESERVE. 


Take eight viss of ginger, wash it with a sufficient quantity 
of water, (warm) scrape off the skin, get one maund of fresh 
honey, strain it properly and throw the ginger with the honey 
into a jar, also add one viss of sugar candy, four pollams of 
the powders of cinnamon, cloves, nutmeg and mace; then cover 
it with a wooden shutter and expose it to the sun for an hour, 
it may be used occasionally. 


EINTS. 


The Culinary Weights and Measures referred to in this 





Work. 

3 Tolahs make ...... 00 0 wc... ceeeee 1 Pollam. 
13 Pollam... wc... seseee nce eee 1 Chatak. 
LE-Pollaiices. asics  aetsew . -aoiaes 1 Ounce. 

SP OUMM ey chee «86 as. des 1 Dessert Spoon. 
SPOUsMiny dees ahem: —ituest 1 Tea Spoon. 

8 Pollamg oe... ca ecne tetas 1 Seer. 
DECIR s 8 aide’. «eds. inp 1 Viss. 

Sr VisGSiivsic.. shes cata sends 1 Maund. 





N. B—~The weights and measures are the same for both 
wet or dry substances. 
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